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WITH 
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i and Waters. 
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CEEDENLD 


To all true louers of Arte 
and knowledge. 


Supplying wants that were by woadfalswroush: 


. . Ee 
( Ometimes Iwrit the formes of burning balles, 


Sometimes of tubs defended ſo by Arte, 
. As fire invaine hath their deſiruction ſou; ht : 
Sometimes 1 writ of laſiing Benerage, 

' — Great Neptune and his Pilgrims to content 
Sometimes of foode, ſweete, freſh, and durable, 
To maintame life when allihmesels were ſpent : 
Sometimes writ of ſundrie fort s6fſo1'e, 

Which neither Ceres #or ber handiaid's knew, 

1 wyit toallgbut ſearſly one beleenes 

Saxe Diue and Denſhire who have ſound the true 

When heavens did mourne 1 cloudy mantles clad, 

And threatned fame to the ſonnes of men : 

Fen (05b1ng earth denide ber kindly fruit __ 
'Ts painefull ploughinan and his bindes,cucn then 

I ve7it re-ieuin? remedies of earth, 

That Arte mizht helpe where nature trade a fſaile x 

But all invaine theſe new borne babes of Arte; 

Ia their vii imelie birth ftraight way ao quatie. 
| A 2 of 


THE EPISTLE, 


Of theſe and ſuch like other newe found 5hils, 
7th painfullpen 1whilome writ at large, 
Expetting ſill my Countries good therein, 
And not reſpe tins labour, time,or charge, 
Bu: now my pen and paper ave perfum'd, 

x ſcorne to write with Coppres or with galle, 
Farbarian canes arenow become my quils, 
Roſewaterss the inke 1 write withall : 

Oj Foeetes the ſweeteſt I will now commend, 
roſweeteſt crcatures that the ear:h:lothbeare x 
Theſe are the Saints to whom Iſacrifice 
Preſernes and conſerues bath of plum and peare, 
Empa'mgs now adew,tuſhmarchpaine wals 

Are ſtrong enough,and beſt befits our age: 

Let piercing bullets trerne to ſugar bals: 

The Span'ſh feareis huſht and all their rage. 

"f Marmelade and paſie of Genua, 

Of musked ſugars mtend to wright : 

Of Leach,of Sucket and Duidina, 

Aﬀording to cach Lady ber delight. 

I teach 'oth fruits and flowers :o preſerue, 

And candie them, ſo Nutmegs,c/oues and mace ; 
Toma'e bothmarchpaine pajte and ſirgred plate, 
An1 caſt the ſame in farmes of ſweeteſt grace. 
£ach bird and farle [o moulded from the life, 
And after ca(i in ſweet compounds of arte, 
Avif the fleſh and forme which nature gaae, 


Did 
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THE. EP{STLE. 

Did flillremaine in euerte lizs and part. 
When cbry[ta'l froſts hae mit the tender grape, 

And c'erne con{umd the fruits of enerie vine, 
Yet here beho!d the cluſters freſhand faire, 
Fed from the branch,or hang ng on the line, 
The walnut, ſmall nut,and the Cheſnut ſveete, 
Whoſe ſugred kernels looſe their pleaſmg taſte, 
Are here from yeere toyecre preſerued, _ 
And madeby Arte with ſirongeſt fruites tolaſt,' 
Th artichoke,the apple of ſuch ſtrength, 
The Dumce,Pomegranate,vith the Barberie, 
No ſiugar vvd,yet colour taſte, and ſmell, 
Are bere maintaiit'd and hept moſt aaterally, 
. For Ladies cloſets and thei [t;!l2tories, 
Poth waters,ointments,and ſweet (melling bals, 
In eafie termes without affected ſpeech, 
1 heere preſent moſt ready at their cats, 
And leaſt with careleſſe pen 1ſhould omit, 
The wrongs that nature on their perians wrovght, 
Or farching ſunne with his hot firie rayes, 
For theſe likewiſe, reliening meanes 1 ſoughs. 
Notdle thoughts, nor vaine ſurmiſed shls, 
By fanrie framde withina theoriquebraine, 
Ay mule preſents unto your ſacred eares, 
To win your fauours falſly, 1diſdame. 
'- From painfull pratizſe, from experience, 
A found though coſily my (ieries 1derine 

AZ P/u* 


A 


THE EPISTLE. 
PVith firy flamesin ſcorching Vulcans forge, * 
To teaſt and fine each ſecret 1 do ftrine : 

Accept then well and let my wearied muſe 
Repoſe her ſelfe in Ladies laps a while, 

So when ſhee wakes, ſhe happely may record, 

Her ſweeteſt areames in jome more pleaſmeg ſtile, 
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THE TABLE. 


Go Reader, forthe underianding of this 
Tabie fqrow tha: a, b, c,d, do cine dire- 
Eons uato the foure ſeucrall parts or trea. 
tiſes of this Booke, (a) for the firſt, th e reſin 
therr order, 


A 
Ys Campana rootes preſerued. 
a,T 
Almonds in Leach 2,27 
Almond butter to make 4,57 
Almonds into gelly 2,58 
Alliger diſtilled b,"s 


Apples kept drie all theyears a,47 
Aqua rubea. 2 
Aqua compoſita of D. Steuens Þb,8 


Artichokes kept Jong. - 2,69 
: | | 

Ps os ſmeetto lie amopſtlinnen, d,z5 
Ball to rake out ſtaines d,3 
Ball to waſh with d,8 
Balme water. b,s 
Beaumanger. | Cy1IT 
Beete roalted kept jong. '- G8 


Beete 


THE TABLE, 
Beefe powdered kept long without 


charge. | C.19 
Beefe freſh at the ſea. C-20 
Beaurtie for the tace. d.7.14 
Bisker bread or French bisket. a.19 

. Bisket called prince bisket A.20 
Bisket called biskettello, "Ns. 
Bloud of hearbes, b.22 
Borage candied. a,lk 

; Botling of beere truly. C.27 

© Battles muſtic helped, C.28 
Bottle ale molt excellent. C32 
Brawne to eat tender and delicat.c. 13 
Broome capers preſerued, a.Z7 
2royling without ſmoake, - C26 
Pruſe helped. d.24 


Butter taſting of ſpice or flowers. c.z1 
C 


Cakes ſweete without. ſpice or ſugar. 


a.c6o 
Candying of flowers. 2.9.53 
Candying in rocke candie. a,33.4» 
Candying of Orengepilles. a.35 
Candles tor Ladics tables. C.39 


Candles hanging in the aire, <c.40 
Capers of broome preſerued, a.z7 
Capon boyledin white broth, C.5 

Caſting 


THE TABLE. 


Caſting in ſugarplate. 0 
Caſting of ſugar in partie moldes.a, 43 
Caſting and molding of trait. - a,q4; 


'" Cheries preſerued . a,s 
Cherie pulpe kept dry all the yeete.a 45 
Cheries dried in the ſunne. a,4s 

. Cheeſeextraordinarie. C,22 

— Cheſnurs kept long. A, 73 
Chilblaines helped. d,rs 
Chine of veale or chicken boiled. c.1o 
Cinamon warer. b,1o 
Collis white and Jike gellie. a,ss 
Comfits of all ſorts, _ a,54 
Conſerue of Prunes or daſons. 2.50,52 
Conſerue of Strawberies. ---; Ay5T 

._ Cowcumberspreſerued. a,3s 

., Cowlſlep paſte, 2,40 
Cowſlip wateror yineger of the colour 
- : ofthe cowſlep, C34 
Crayfiſh kept long. C.zT - 
Creame clowted C23 

5 | 
D Amaske powder. d,r,9 
Damſons in marmelade. a,31 
Damſon pulpe kepr all the yeare. '2,45 
Damſons tn conferue. a,50,52 
Dentttriſes for the teeth. d,26 
As Diſtil- 


© 5 5% atone. ; 


THE TABLE, 
Diſtillation of hearbes ina-new.maner. 


b,r? 
Drying of fruits in the ſun 2,45 
—"Glantine water b,:0 
—DIEringo rootes.preſerued, a,k 
Extract of vegetables, b,19 

F 
| Ss ſpottedor freckled tohelp. d,s 
23 
Face made faire d,7.14 
- Face tull of neat helped. d,11.16 
D's I7,18,19,20,21T 
- Face kept white and cleere d,i2 
. Fiſhinto paſte C,14 
- Fiſhfried kept long | c,17 
_ Fleſh kept ſveete in ſummer © 24 
_ Flies keptiftom ojle peeces c,z0 
Flounder boyled on the french faſhion 
| c,3 
Flowers preſerued a,7 
Flowers candied __ 2,9,Ik 
Flowers in rocke candie, 2,42 


Flowers 


THE TABLE 
Flowers dried without wrinkling a,63 


Fruitpreſerued a,8 
Fruit how to molde and cat. a,44 
Fruit kept drie all the peare. a,45,46-47 
Fruit kept long freſh. ”* -."0zJ© 
G 
= chryſtalline 2,26 
Gelly of fruits 2,29 
Gelly of Almonds a,zs 
Gilloflowers kept long a,6T 
Gillowflowers preſerued 4,7 
Gilloflower water b,zo 
Gingerbread | > "42% 
Gingerbread drie / ©10j23 
. Ginger in rocke candie'”'' | a,z 9.4% 
Ginger greene in firup 2,49 
Ginger candied | 24,53 
Gloues to perfume d,34 
Goofeberiespreſerued  a$ 
Grapes growing all the yeere- '-az62 
Grapes kept till Eaſter "= 
| Co | 
Loo—_— excellem ©: © d2,25 


Hands ſtained to heipe. : *'” *d,5 


Hands. 


LDL we 


gm—— 
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THE'T ABLE. 


Hands freckled tohelpe. d,s 
Handwater of Scotland b,21 
Haſeil nuts kepthong' - ©) vi 112,72 
Haireblacke altered | ;:,' : : d,zo,37 
Haire made =” eo 708 d,z6 * 
Hearbs diſtilled ina new maner. b,r1 
Hearbs to yeeld alt b,rz 
Hearbs to yeeld bloud b,zz. 


Honey to yeeid ſpirit . + | byrg 


2 


Jai Aquavitz b, s 
Iſ6p dittiIled in anew maner  _ b,ix 
Juice of Orenges or lemmons kept all 
- : the yeare. 0521515 :.G4F 
Iumbolds to make | 2 06Þ 
| . | 
' Arkes to boile - c,4 
Lauender diſtilled ina new _—_ 

It 

Loh ofalmonds 227 
Leach a, 59 
Legofmutten boiled after the French 
aſhion | | C,7 


Lem- 
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THE T ABLE, 


Lemmons in Marmelade 2,47 
Lemmon moulded and caſt - 2, 44 
Lemmon 1uyce kept all the yeere c, 35 
-y moor 1n ſucket ; P32 
Lo uerice paſte 2,40 
ſters kept long C,31 
Ad * 

y Ace inrocke candie 2,42 
Mallard to boile C,5 
Marchpaine paſte 2,12,18 
Marigoldspreferued "237 
Marigolds candied 2,29,11 
| Marigoldpaſte : . - 2,40 
Marmelade of Quinces or Damſons, 
a, 3k 

Marmelade of Lemmons of Orenges, 
2,41 

May deaw clarified | . d,33 
Morphew helped d,21,22 
Mulberies in gellie 2,29 

Muske ſugar | | 2,2 
Muſtard meale -C,25 
Muſtineſfle helped or freuented in wa- 
ters | . b,zz 


Nutmegs 


THE TABLE, 


N 
Yee: in rocke candie. 2,33,4+ 
Nutmegs candied | a,s3 
Nuts molded and caſt off 2,44 
Nuts keptlong 2,73 
0: 
(Ki preſerned, = 
Orenge pilles candied © a35 
Orenges in marmelade a,at 


Orenge molded and caſt off ' 2,44 
Orenge i iutce kept all the yeere' ' C35 


Oitters Kept long. of Clga ) 7 
P 
Aſte of flowers 2,14,40 
:; Paſte of Noute ;_ 2D be35 
: Paſte to keepe one moiſt a,17 
Paſte called puſt paſte a,24 
' Paſte ſhort without butter -' a,zy 
Paſte of Genua of Quinces 2,30 
.Paſte of fiſh. 46; © 
Peare molded and caſt off 144 


Peares *- 


$ | + Pomgranatskeptlong 2,68 

Preſeruing of Roots a,T 
Preſeruing of cowcumbers_... 2,35 23> 
Prunes in conferue 2,50,52 © 


. Pulpe of fruir kept all the yeare. | a,45 


_ OO TT", 


THE T ABLE, 


Peares kept drie 2,47 
Perfumes delicate,and fodainly _ | 
2ZT x 
Perfuming of gloues d,z4 | 
Pickerel boiled ony french faſhis. c,z : 
Pigeons of ſugar paſte a,10 L 
Pigeons boiled with Rice C,9 ; 
Pigto ſowſe C,I,2 F 
Pigs petitoes boiled after the French | 
fathion c,3 | 
Plums preſerued a,s 
Plums dried in the ſunne 2,46 
Pomander to make | d.q : 
Pomander renewed d,z2 


I 
Pomatii molt excellct forthe face.d,13 


Q 


FY Vidinia of Quinees 1. £38 
Quinces into paſte of Genua.a,za 
E)uinces in marmelade, © a,zr 


Quinces kept drie aIlttheyeare. 2,47 
Rs Quinces 


= 
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THF TABLE. 


Quinces kept long. ==; 
R 
Rabbets of ſugar paſte. 4,70 
Ralvices in gellie. 2,29 
Rootes preſerued , a, T 
Rootes candied 2,53 
Roſa ſolis to make b, 6 
Roſemarie flowers candied - 2,9 
Roſeleaues to drie . 2,3,6 
Roſe firup - SET a,s 
Roſes preſerued. 24,7 
Roſes and Roſe leaues candied. a,o,1r 
Rote paſte, a,40 
Roſes keptlong- a,z6T - 


Roſe leaues dried without wrinckles. 
| a,63 
Roſewater diſti]led at Michaelmas.b,14 
Roſewater dilſtilJed 1n a ſpeedy many 

| ,I5 


Roſes to yeeld a ſpirit byrs * 


Roſewater moſt excellent b,18 
Roſewater, and yct the Roſeleaues-nor 


diſcoloured . b,23z 


Roſewater and oyle drawne gether: 
25 
Roſe- 


-- oo” Whom 
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THE TABLE, 


| Roſewater of the colour of the Roſe. 
C,34 


| | Roſe vineger ofthe colour of the Ro ie. 


C,34 
Roſe vineger made in a newe manner, 


cat - 


S 


gow oilepurified and graced in taſte 


. MWandimell, C,z5 
. | Salmonkeprlong freſh C,16 
| Salt ofhearbs 2:Þ,12 
| Saltdelicate forthe Table c,28 
,  Sawſedges of Polonia C,12 
; Sirup of Violets . a,4 
Sirup of Roſes ; 2,5 

| Sparrowes to boile. ©,4 
| Spirit of wine extraordinarie b,r 
Spixir of wine ordinarie bz 
Sp'Mts oFSpices 53 
Spiritof wine taſting of any 233 

| P | 4 
' Spirit ofhoney b,1z 


_— ofhearbs and flowers b, 7 
Skin white andcleare  d,z 
'Sunburaing helped d,2> 


TEE IOIING 
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THE TABLE, 


Stoue to ſweate in, d,z7 

Strawberies in gellie 4,29 

Strawberies in conſerue A,5T 

Sucker of Lettuce ſtalkes 2,32 

Sucket of greene walnuts 2,49 
Sugar musked 2.34 

Sugar paſte for foule a,10 

 Sugarplaterocaſtin . -. -a;13 

Sugar plate of flowers A,14 

. Sugarplate to colour 2,38 

_ Sugar caſt in partie molds 2,43 

- Sugar ſmellingandraſting ofthe clous 

Or CYNamon, 2,71 

- 4 
I to boile 

Teeth kept white and ſound d, - 

25,26 

Time diſtilled in a new maner. þ,rr 

Troiles tor the ſea 2,39 

__ 

V7 Ireger diſtilled - .b,rs 

Sinnger to clarifie C37 

Violet frpp. 2,4 


Violet 
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THE TABLE, 


. Violetpaſte 2, 40,74 

Violet water or vineger of the colour 

of the violet C,34 

Vſquebarh | b,s 

> FT 

b\ OT to make 2,56 
Walnuts in ſucket a,q9 : 

Walnuts kept freſh lon 2,55.66. 


Wardens kept drie all . yeare. 2,47 
Waſhing water ſweete. byz1,d,2,z 8,29 
Whites ofegges broken ſpeedily, c,z9 


Wigin to boyle* C,6 
Wine taſting of wormwood made ſpee- 
dily. | . - =, a9 
Sagas 7 
 Ytchhelped. $25.3: 


FINIS, 


4 "The Atteof preſer- 


<1 uing, conſeruing, 
candying,&c. 


=" 1.80w to preſerue Eringn roots, Arnula 
bl i Campana, and ſo of others inthe fame ;; 


Ns = D wa Je? 
TALES - SIAN 


& 


o 


aumner 
\S I”eth them til heybe YZ 
F=Df) giender, then take a- 
j < , » 
ONE RE vay the piths of the, 1D 
I Y bo F2nd leaue them in a G D 
i) =, 


IS -olidertil they haue FF 
7 dropped as much as they wall, the; 
5 hauing athin firup' ready,put the 
| being cold into the ſirup Berne Fs 
AF [three dayes,then boyle the firup 
L/ (adding ſome more. freſh firup Vx, 
Fil vnto itto ſupply 'that which the 'w-- 

' roots haue drunk vp)a little high- [x 
J ©r, and at three dayes end boyle 'E 
'the firup againe without ante new | 


-preſeruin is irvp, and put in your | 
roots, and ſc Eepe them.Rootes IS 
preſerued ' 


| 
Sl 


3 | allo colde, and letthem ftand fo | 
AZ 


— the fullherght ofa| \S, 


N; | 


= x ® SOS C ” N5 
RESPECTS 
3 The Ate of preſerning, y= f 
= preſeruedin this maner will eate 0%} 
I| verietender, becauſe they neuer| £2 | 
| boiled inthe ſirup. EO 


\\ 2. How to make muske ſuzar of common FE: [ 
ES 


BS ſugar. 
A) "We FS 
RN Ruſe 4 or 6. graines of musKke, {{/\ 
KR Bolace them Mn apeece of farce-| & 
= net, fine Jawne or cambricke dou- ſy 
| BJ 97 = __ bottome of a'jj i 
|S }gallte pot, ſtraining your Sugar] (S) | 
4 AN ts your pot cloſe, 4 FA | 
Sr all the: ſugar in a fewe dayes will \x# 

en both ſent and taſte of muske, and jv 
EAN when you haue ſpent that ſugar, #4 

3 | you may lay more ſugar thereon, "oy |. 
; Which will alſo recciue the like ;# FS 
impreſs!on. Such muske ſugar 15 >; 


of fold for two thiliings the pound. 5 


cellent maner. 


WE you haue newly taken 1,{ 
out:your breade, then put \ | 
11 FI + 


ESTER | 


! 
\ 


yy} conſeruing candying ec. 

2 
may be all of one colour,lay them ( | 
i i halfe an houre or therabout they 10! 

ring till the yppermolt of them be: FF} 
© and leaue them about one other, 
[© , IE O 5 4 
£0) drie jnthetop,ſtirthem together{{( 
S 
{2 | to an earthen pot hauing anars) &: 
04 
filuer, call theſe pottes hookers) ou | 
| LL 
3 | ment, or with Waxe and Roſen; 5 
| 


FJ. I 
{| in your Roſes in a ficue firlt clip- 
FN ping away the whites, that they 
» 3 | 
&| about one inch in thicknefſe in i} 
the ſieue, & when they haue ſtood |RS1 
[ ©) ! will growe whitiſh on the top, let, £: 
© them yet remaine without -ftir-"{ 
TT" fully dried,then ſtir thE rogerher Jo 
i halfe houre,and if you finde them; ES | 
YN-- 
rs againe,8 ſo continue this worke' Ss iS 
Sy vntil! they bee throughly dried, we 
[0 { then pur them hote as they are in- x4 
{0 row mouth,and being wel leaded) | 
= within, (the Refiners of gold and. #}. 
| X | {top it with corke, and wet parch-; 
FAN mixed together, and han our {AN 
© | S on-0F] . 
a tinuall fire,8 ſothey will keep ex-Waagy 
WAX) ceeding faire in color 8&m 


The Arte of preſeruing. Flt 
cate in ſente. And if.you feare | & 
their relenting, take the Roſe-| S 
(OJ leaues about Candlemas,and put | 
= them once again into a fieue ſtir-|* 
' ring them vp and downe often til 
= they be drie, andthen put them 
= VP againe hote 10to your potte. | & 
+ Note that you mult ſet vpyouro-{ 
S* uen hdde, but not lute 1t about 
R<4 when you ſetinyour Roſeleaues, 
? either the firſt or ſecond time. poſt. 
[©] ones _- | | 


/ | 4-.A moſt excellent firnp of Violets bath 
Sy | Baſle and tinfinre, 


T "T7 Xpreſle the iufce of clipt Vio-f 
At 4-lets, & to three parts ofjuice' 
#. take one fourth parte of conduit 
2 7 water , put the ſame into an” Ala-'p 
Wo blaſter morter, with the leaues || Ai 
[© qvvhich you haue ſtamped, and, &5* 
ON wring the ſame out through a {AY 
}. cloth, asyou did ar the firft 1nto \y# 
© | the other iuice, put thereto a ſuf 
} ficient proportion ofthe fineſt ſu. 


- Ko . 3 £1 d: 
CS DAS i = 


3 


? 


_— 
WS. 


j- 6 
{LY} 
SS) | 
Me 9 


x 
WAY 


part of the iuyce: and heating the: 
wiſts! 


FP P quarter offirup more then diuers : {9 
je; "us pothec artes doe. T0 1-1 


i $5. A fo guar nantrer of main; the ſi- Ig | 

ripaſ teſess 
We] os R UN 
a; 3, {ILL aftuerbaſonthree quar* Ae/ 


1 water, put therein a conuenient{H} 
EPS! pro-FRS 


\ I preportion of Roſe leauzs, cone 
£2 | the baſon and ſer it vpona potof, 
LOY hote water (as wee viually bake a {)) 
Je, Cuſtard) in three quarters of an > 
37 8 houre, orone whole houre at the 
Sy molt, you ſhall purchaſe the whole 
3 | ſtrength and tinRure ofthe Roſe, { & 

) then take outthoſe leaues, wring-| 

. 5 ingoutall their liquor gently, and vp 
FS ieepe more freſbe leaues in the yan 
{IE Game water, continue this iterati- LY 
| CY) on feuentimes, and then make i S 
£0 vpinafirup,8 this firup worketh 
[Se] 1ore kindely then that which fs 
_ hBSg made meerely ofthe _iuyce of the' >2, 
YA Roſe. You may make ſundry other We; 
£-2 firups inthis manner. Luere of 75 
Y hanging 2pewter heade ouer the LA 
1-4 _ rnd —————2—oq will Wy; 
Wer be wort ceping. . 
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: -1 JKiethemia the heat of a hot 
x1 &ſunnie daye yppon a Leades, A 


en,  conſerning eandjing 0. =; 
vals: . | | 
\S turning them yp and downe till} LS 
p21 they be drie( as they doe hate)the] 82 
| OY putthem vpinto glaſſes well ſtopr {()} 
| tf and luted, keeping your glaſſes in| = 
41- Mr warmeplaces, and thus you may | 
X} | keepe all flowers : but hearbs after 
p21 I dryed in _ — F- 
{ Yþ ept1n Paper dags,piacing tne; 
Qy bags inclok Cupbeards, 
I -F 75. Ho'v fopreſerue whole Rofes, Gillo-| © 
@ flowers, Marigelds,efc. at 


Ip a Roſe that is neither in [xj 
\ LIFthe budnor ouerblowne, in af & 
\ ſirrup, —_ of ſugar double {F} 
refined, and Roſewfter boiled to \\; 
his true height, then open the\ 
jg; 1Eaues one by one, with a fine {x1} - 
ſmoorh bodkin either of bone or p=h 
| wood, and preſently if it be a hor 4" 
| funnie day , and whileſt the funne [x9 
| is in fome good height , lay them 
on papers in the "AX , or elle (| 
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(FRAlfbes,& then putthem vp in glaſſes. 
| [0x and keepe them in drie cupbords 1] 


| Wy 8. The mot kinily wiye to pefſerue | 
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WY, preercx; Þ7 
1 drie them with ſome gentle heate | 
[Ajinacloſ roome, heating y roome i 
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= |Ouen vpon papers, in pewter d1- 


5 
| 


= \ncerethe fire. You muſt take out ' © 

the ſeedes if you meane to eate fo 
them, You may -provue this, pre- 
yea ſeruing with ſugar candie,in ſtead jjÞ 
x Of ſugar if you pleaſe, 
S | = 


Se plums,cherries,gooſberjec, c, CS) 
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Oct before.you ſet them 1n,or in an: "ON 
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cenſerume, cad; 5g, c. 


4.9, Hov l0 candi? Reſemarie flowers, 
Roſe leaues,Roſes, Mirigods v0 \ol 
with prefer nation of coleker. = 
I{toſue refined, ordouble re-/23X 
* fined ſugar,orſugar candy it 44 
x ({clfe in alittle Roſewater, boyle it <Y 
to a reaſonable hight, put in your [58 
'rootes or flowers when your ſrrup|] 
WR is either fully cold,or almoſt cold, NY 
Al letthem reſt therein til! the ſirup Ap 


vl 


7&&\then take out your flowers with a 58 


Ee sKimmer , ſufrering the looſtfi-[p7 
fn rup to run from them as longe as 


Aki will, boyl that firup alittle more 
FS and put in more flowers as before, \/C 
| Wd) diuide them alſo, then boyle-all [FF 
S4iz the ſirup which remaineth atd:is/Þ* 
. NR P g Pap IS : 
F2Z:notdrunke vp inthe flowers; | "Xe 
G2 the height of marks Chrifii, putting os 
zin more ſugar if you ſee cauſe, but] La: 
J no more Roſewater, putyour flo- 
SP wers therein vehen your firupts|9 
>= cold or a|moſt cold;and let them Ne 
SF land till they candle. <*' 
-— 
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- _ of pref, ing, 


0 Io, A129 delicate and Iffe ſugar paſte 
Vo _ tocaſt a Pigeons, 7 w 
any other little birde or beaſt, eiiber; LF 
$& | from tbe liſe or carued molds. FF x 
\IOY7 eee . 
Irſt diflolue Ifinglafſe in faire;j&x 
| = S {pin di with ſome Roſewaterjbs = 
: rag rs ende, then beateblan- a 
Fa&{ched almonds as you woulde for\6 
oy marchpane ſtufe, and drawe the] y 
bf ſame with creame, and RoſewaterÞ of 
Zn (milke will ſerue, but creame is} Fo 
Ky more delicate} then put therein. 
S; ſome powdered ſugar, into which'ſs £ 
A oumay dulolue your 1fing}affe; >, 
.cing firſt madg into gellie, in| > 
& falrewarme water)note, the more WA 
{S$4\1inglafſe you 0a" Pram the ſtif-Þ z] 
8 fer your worke will prooue) then Þ 
OY M4 hauingyourrabbets, woodcocke, ZY 
'&c.molded eitherin plaiſter from Je 
2 life,-or elſe £arued in wood ( firſt &&&lt 
a anngintingyour wodden moldes N 
ke N with oyle ofſveete almonds, and 4 | 
= qur plaiſteror ſtone meldes wich v/ 
ar-W 
T5 ET SAT ON HER 
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If 


228 barrowes greaſe ) poure your fi [of 
| -\ gar=paſte thereon, A quarte of | $#. 
VF creame ,a quarterne efalmends, {{) 
= 2+ OUNCES O Ifinglafle , and <, Or F 1 
} 6. ounces of ſugar, is a reaſonable iS 
£2 good proportion for this (tnffe. fl} 
þ-1 vere of moulding your Birdes, f $$} 
UE Rabbets, 8:c- in the compounde ({(} 
FF | wax mentioned in my lewel houſe, i 
SI inthe title of the arte of moulding & RE | 
: Sf ca8&7g.p4g.60. For ſo your an. RAY 
2 | will laſt long, You maydredge:o- FE 
LJ ver your foule with cras of bread, 
 Io|cinamon and ugar boyled toge- by 
| ==Syther, and ſo they wil ſcem as if they jawial 
| were roſted and breaded. Leach &}IÞxj 
G9 | gelly may be caſt in this manner 
(YM This paſte you mayalſodriuve with 
Ye a fine rowling pin,as ſmooth 8& ag]! 
ag thin as you pleaſe; it lafterh noth 
DxXl long, & therefore itmuſt be eaten 
I] within afewe dayesaſterthe ma-fR3y 
king thereof.By this meanes a bi-|FXW- 
quetmay bepreſentedin theform / A 
of a ſupper., becirig a: verie rare(CdJ. 
and firange pas bon 'Þ% 8 
| 4 
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UuTo/ands Manig0'ds, Ro/ts Borare, 
' Or Roſet1an) flowers, - 
PFpOyle Sugar and Roſewater a oO 
[49 ittie-ypon achafing diſh with 
| | 019 _ kk ( be- =p 
ing> throughly dryed, eitherby ; © 
© thefunne Sronthe fre io mrto the f/ v 


f oF I ll ned Tugar vpon them, and turne #, 
| FI mem, and'let AT plealinle i 
AM lon ger, taking the. diſhfromthe 2 


Ws then {trew more powdred ſu-, 
aron the contrarie ſide of the - 
flower.Theſe will drie of them: |] 
j- EN ret 1ntwo ot three houres in 8 
If bare ſunny day, thogh they I; not, "> 
VM in hd ſunne. | 
t- MI. --- 
pl | Tn Tomazre an excellent Merdbpanre 3 
Menemgs mg off i inmolds w ar 0ang 's : 


Fry Awioeuctic lordan: almond £ 
4b Ln three: fpoonfals -_ " 


Sv - 


BY cen; ering , candying, &r, | 3% 
"3 the whiteſt refined ſugar you can [ES | 
2 get, ſearce your ſugar, and now 
#7 andthenasyou ſee cauſe putin-2. 0 
<= or threedrops of damaske'Roſe-|\ = 
= water, beate the ſame ina ſmooth Fl 
£2; ſtone morter,with great Jabor,yn- JJ [Shi 
£2 till you haue brought it intoadry 2 
> Nifte paſte, one quarterne of ſugar þ Cy 
=Y is ſufficientto worke at once. = 
=== Make your paſte into little bals, e- yS= = 
EE verie ball containing ſo mach-by;{/-% 5 
[£3 'eſtimatio aswill couer your mold (I7 
7% orprinte then. rowle the ſamewW Fin 
7 a rowling pin, vppowaſheete of \5-/ 
by 2, cleane paper without {trewing a=} S 
; nie powdered ſugar either vpo! UI 
; - yeur paſte or paper . Thete 38a, {© 
[©] & 
"qv countrie-Gentlewoman whowe lf O 
LL could name, which ventethpreat YA 
+= ftore of ſugar cakes made' of 'this' o, 
by compoſition. Butthe onel fault JÞx 
#5*. hick1 finde 1n this paſt#15;that/T 
40 tt taſtet}f too much of the-fiigar, ff} 
W S and too little of thealwwotds,ahd AY 
DS therefore you may DLOHets THE CS. 
Pt king thereof with ſuch almonds, 8x) 
Þ EM which. 


PIC 


- ſome part oftheir 12 
"£31 oyle taken from them by cxpreſ: | 1 | 


| © fion, before you incorporate the ; 


' 


"Y 


FL may mixe cinamon or ginger in 
#1 your paſte, & that will both grace ' 
1 the raſte, and alter the colour; but = 
IX the ſpice maſt paſſe through a fair ; by 
Ee I ſearce: you. may ſeepe your al- £2\ 

{AN mends in coldewaterall night, 8&{FY. 
Id , ſo blanch them colde, and being \&# 
E>1 blanched , drie them :n a fieueo- 2 
BY uerthe fire. Here the garble of 5M 
$9 almonds will make a cheap paſte. F@5- 


Ake one pound of the whiteſt 
refined or double refined ſu- 
| "een you can pet it,put thereto 
tree ounces( ſome cofit-makers, 


put 


ESCIIEFPOTIEY 
4 conſerving ,candying, nc, Ef! 
| DWpur 6. euncesfor more gaine) of Sy 
= _ wy ek you -_ buy, and 1 
ifyou dry the ſugar after 1t ispou= { )}] 

, trot, it wil the boner paſſstho- \& | 
| 7 rough your lawne ſearee : then 3 
v8 ſearce tr& lay the ſame on a heape Ib 
G3 in the midlt of a ſheet ofcleanpa-| © 

{0 per: inthe middle ofwhieh maſſe, '\{/ 

BS put apretie lump ofthe bignes of 


LJ 
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yr a walnutof gum dragagant, firit _ 4 
| Xit ſteeped in Roſewater one night; a 0 e's 
'porenger fulof roſewarer is ſuffi-] ©], Þ} 


cient to diſſolue one ounce of gi {AN} [| 
WH +3 
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A} your wodden moulds alictie with FX! 
C3 * ſome of that powdered ſugar thoz 


rough a peece of Lawne or fine { 


x 
Y: i 
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\ueniEtthicknes,couer your mold "EF 
 th2rewith, preſſing the ſame down {/\ 
| into euery hollow parte of your \QL#, 
; molde with your fingers, 8& when = 
| it hath taken the whole impreſſi- 41>. 
> _ 
oO) ( on, knocke the -mold on the edge f&5 © | 
7 2 ainſt atable, and the paſte will FAN 
NV: ue forth with the impreſſion of \yx#; 
£2.' the molde vpon it:or if tne molde\Q 
x : be deepe cut, you may put in the; 
73 pointe of your knife gently inro 5 
the deepelt parts heere and there, 48; 
&2 lifting vpp by little a.1d little che YL 
$2.i paſte out ofthe molde, Aneif in C2. 
X| the making of his palle,you hap- "+ 
35 pentoput-intoo much gum, ane] = 
FAN may put more ſugar thereto, and 
VF iftoo much ſugar,the mere gum: | 
SL you muſt alſo worke this-pa ein-; 
q Me :toyour molds, as ſpecdily as you 
Tx. Can, 
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F cat1 after it is once made, and be- PJ | 

k 5 ® » 45 _# #5 © 
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S i fore itharden, andif it growe p- we Jy 
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harde that itcracke, mixe more | 
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! the skirt of your diſh, or ſawcer, "5 


» 
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=3 and ſet it againſt the fire til] it bee fs) 
AN, drie on the infe,the with a knife Ry 
KF: get ito astheyyſeto doe adiſh | 
s - _ and teen 5 1 
SA then guilde it on the edges with Fa 
bg S : the Beal 
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The Art of preſerung, 
2x the white of an egge laide round 
[2 | about the brim of the diſh with a| 
SN penfill, and preſſe the gold downe 5 | 
LJ with ſome cotton, and when it is — 

dry skew or bruſh off the golde [== 
| x with the foeteof an Hare or Co- PI 
nie. And __ woulde hauc your, © 
Jo paſt exceeding ſmooth,as to make 
& cardes and ſuch like conceiptes - 

{rhereof, rhen ronle your _ vp- = 
/S pon alli 'red paper with a th & x] 

[<} poliſhed rowling pine 21 
F \ 

VM 14. A way-tomale ſuger-et both of \ / 
colour and taſte of any 

Ake Violets and beat ethemi in; I 

a mortar with a little hard ſu- © 


- 
by | 

v1 gar, then put into- it a ſutticient £0 
© quantizie of Roſewater, then lay xy 


SS your gum in ſteepe in the Water,be | - 
IF ſoworke.it into paſte,8 ſo-wil your J/X; 
paſte beboth of the colour ofthe 5? 
p- = violet, and ofthe ſmell of the. yvio-[/AN. 
©! let. In like ſort may you work with X Z 


Marigolds, Cowſlips, Primroſes, 
* Buglolle or any other flower, 
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| 15. Tomeke paſte of Nouie- 
' 
$ 


t- Akea quarter of a pounde of|& 
yg 4 Valentianalmonds, otherwiſe 
RAS calledthe ſmall almonds or Bar- || 

barie almonds, and beate them['® 

ina mortartilthey come to paſte, {NN 

'then take ftale Manchet beeing 124 

| Sr grated, anddrie it before the fire pe 

$2} ina diſh, then fiftir, then beat itj{Þ<} 

þ with your almondes , put in the S 
6 | beating of italitle cinamon,gin-lFA 

&#. ger and the iuyce of a Lemmon, 4 

when it is beaten to perfit paſte, þ/ , 

?printe it w your moldes, 810 dry (xl 

g- 1t in an ouen after you haue drawn -} 
| out your bread : this paſte will 

VJ laſt all the yeare... VI 


I16.TonakeIwmbolds.. 


beeing beaten to paſte with a KV 
ſhort cake beeing grated,& 3.cgs, Tt. | 
2.0unces of caroway ſeeds, being |Fgi1- 
beaten (ey 


6 | Tom halfe apound of almonds ** 


\ 
tf 


conſi1 ung 


marmelade and ſoprint it in your 3x}. 
£2 | moides,anddrie it aſter you haue | C3 
{1 | drawne bread, put ginger vnto ir, {fA\ 
EZ and ycu may ſerue it inata ban-|\ 
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£ 18.Tom:ke a Mardpane. | 
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being blanched and dryed in 
' a ſizue ouer the fire, beate them in {x 
a ſtone mortar,and when they beef? 
' \mali mixe with them two pounde {&AD 
of ſugar beeing finely beaten, ad« v, 
ding two or three ſpoonefulls of tb 
AJÞþ Roſewater,and that will keep your > 
"TY : almonds fr6 oiling:whe your paſte Pay 
£0) is beaten fine, driue 1tthin with ſp 


tf 
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; 
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bottome of wafers, then raiſe vpLB 
alittleedge on the ſide, & ſo bake} Ai 


rage © 
ſugar,then put it into the ouen a- |, A 


AP 
©, T2 two poundes of Almonds 1: # | 


it, then yce it with Roſewater and g- wi 


a rowling pin , and ſo lay it on aKVyl 


&/. gaine,and when you ſeeyour yee KUN 


out of t 


e \ {q 
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& FRE nyt ny drie, then take it \=188 
e. Ouenand ganikit ial 
with B53 
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ny ernixg, 

AI with pretie conceipts, as-birdes 8 
GI i beaſtsbeing caſt our of itanding} & 
EYE moldes.Sticke long cofitsvprightf)} 

(3 90 c g Sd 8 
| Js Fit it, caſt bisket and carowaics in| 

F 1t, and ſo ſerue it; guild it before =p 
FNLyou ſerue it; you may alſo print] Aj 
"©3 'of this Marchpanepaſte in your j (Fj 
{Lmolds forbanqueting diſhes, And { 
"1 ofthis paſte our comfit makers at \J#} 
Sagthis day make their letters, knots, = 
AlfArmes,cſcocheons,beaſts,birds,8c | 
therfancies. J<y 
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.19. Tomale biſker bread, etherwiſe 
ceked french bizhet. 


V; 

E 
| All 
p*1 Akec halfea pecke of fine flow- 6 

FRY 4 +er , twe ounces of Coriander AY 
CBſcedes,oneounce ofannis ſeedes, W 
(BP {thomrbites of foure egges, balfe a 
DclpintoofAleyeaſt, and as much xl 


3} rater .36 will make it yp into ſtifte 5 
SN Paſt, your water mulſt be bur blood | 
warme, then bake itina long roll KJ} 
$$ {as big as your thigh, ler ir thay in b-1 

the oucn butenc hourcand when Ph 


itis adayeolde,pare it andſliceir 
© [oucrthwart, the ſugar it ouer with| £2 

x fine poudred .ſugar,and fo drie it þ 
- in anouen again, and being dryc, 


take it out and ſugar it again,then Sy 
Px boxe it,and ſo you may keepe itall [-\f 


: j the yeare- 9) 


N 
& /] 30, Towake prince bislet. 
= "= one pounde of verie fine 
1 | flower,and one pounde of fine, 
JI ſugar, andeight egges, and rwo['(C 
{AN poonfuls' of Roſewarer, and one fX 
Q ounce of carroway ſeeds, and beat j\y# 
= it allto batter one whole hour, for dy 
| MX \the more you beatit, the berter 1 | 
pg} your bread is, then bake it in cof- FT 
FAN fins of white plate, beeing baſted 
CVA math alittle butter before you put X 
toy inyour batter,and ſo keepe it. 


IS fe 
BS 21, To make another kinds of bicket, 
A called biakertello, 


\\ Y4 
© Ake halfe an ounceof g1 
Dragagant,diflolueit inRoſe-| 


\, Wa- rs 7 


xg Roſewater with the iuice ofalem.- IL 
[*} mon and two graines of muske,? Fx 
AN then ſtraine itthrough a fairelin- q X 
4 nen cloth with the white of an eg, 
Sn cnentakehalfe a pound of fine Tu- x: 
IX) gar being beaten, and one ounce þ; 
F&S 1 ot carroway ſeedes, beeing alſo CE 
[FAN beaten and ſearced, and then bear 
VI them altogether ina mortar till) 
[1 y ſthey come to paſte, then rol them 
] It p in ſmall loaues about the big- jj; 
i P3J nes ofa ſmall epge, putvnderthe © 
"AN bottome of euerie one,apeece of 7/7: 
WW a wafer, and ſo bakethem in an O-"$£: 

Fl uenvpon aſheete ofpaper,cut the <2, 
If on the ſides as you do a mancnet, * >; 


is {2G when you break them vp.they will 77% 
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To we 


22,Tomak: Girzerbread, | vY 
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| 0 

TJ Akethrec ſtale manchets .and \Y 

grate them,drie them, andfift_ E? 

| them through a fine ſieue, thin 3 
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_ conſernmg,candying, fc. S4 
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$:2Y ad vnto them one ounce of ginger jw 
=2: being beaten, and as much Ci-' 
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$5 namon,one ounce of liquerice & 
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, win2 till they come to altiffe paſte 7; 
> withoften ſtirring ot it; and when) 
> it is ſtitfe, molde it 0na-tableand gs 
2! ſodriue Itthin, Sprint i: in your 
EN moldes, duſt your mo!des with C i- 
{{Y% namon,Ginger, and liquerice,be» 
[Y# ing mixed together in fine pow- 
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"4 Ake halie pound of almonds AY 
and as much grated cake,and $7 
2 apounde of fine ſugar , and the 
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wk yolke of two newe la!d egges, the. 
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The Arte of pre/erumng, Fd 
« ! V 
'ce of a Lemmon, and 2+graines oe! 
of muske, beate all theſe together | E3 
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Horns 


'till they come to apaſte,then print | 


ft with your molds,an: ſo dry it 1-1 


apers in an ouen after your 2 
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36. To rake puſſt paſie, 


Rr aquart of the fineſt flower 


and the whites of three egges,| 
and the yolkesof two , and a little [= I 
colde water, . and ſo make it into {A 
perfeQpaſte, then driue it with a 
rouling pin abroade, then put-on 


If \ma!lpeeces of butter as big as 


'T© 


Nuts vppon it, then folde it ouer, 

then driue it abroade againe,then {ZN 
put ſmall peeces of butter ypon it; Q 
as you did before, doe this tenne SJ 


a1d putting butter betweene cue= 
rie folde . You may conuey anie 


7 times, alwaies folding the paſte S 
SD 


YA pretrie forced dith, as Florentine, N\ 


oy 


Ik 


- == 
4 


Cherry tarte,rice, or pippins,&c, 
betweene two ſheers of that paſte. 


= A —— py 


aingcandhing, 6. 
3 25.To mahepaſe fhort without butter. 'i5 


CNN 
WY, Ake a quartof fine flower, and 
=] 3 put it into a pipken,and bake it 

[Sf inah ouenwhen you bake man- jj 

J® cher, thentakethe yolkes of 2.or | Of 

{three egs,and a pint of creame, & j{ 
&/ make paſte,putirintotwo ounces |\ 
' of ſugar beeiag finely beaten, and ae 

v fo you ſhall wake your paſte ſhort dA! 

wxhout butter or ſewet. In like $2 | 


©) 
CO) when you make ſugar cakes 0 


"4 


pe 


LY 


e 


b& bake your flower firſt, 1 


26, To make eryſta'l gelly. 


Ake a knockle of veale, and iN 

two calues feete ( yourcalues \ 
feete beeing flayed & ſcalded)and |S 
boilethem in faire fpring water,; 
and when they are boyled readie 57 
FN £9 eate,you may {cue your fleth & jy 
6} not boyle ittopeeces, for if you NY 
t.- | doe ſo,the gelly will looke thicke, 
MX thenrtake 2 quart of the cleereſt RA 
ny of fab 


A, 2 poſher, adding therennto gin- 


AY | 


Raf itrun through your gelly bag, and 


EI} an amber colour, brui'e your {pi- 
| 7 ces, and let themboyle in your 


BI 
| 


: 'F I % b 
ELD RED SS ad Naa 
The 4-te of preſerataz, 


18 "_ 
2 of the ſame broth, and pur it into j] 


KWOUEF ger,wnite pepper,s. whole cloues, 
of one nutmeg quartered,one grain 
"aj: of muske,put a!l theſe whole fþi- | 
ccs in alittle bag, and boyle them jj 
\{ In your geily, ſeaſon it with foute | EZ 
' oUNCCS Of ſugar candie,and three 3 
7! ſpoonefuls of Roſewater, fo Jet, 


$ if you nieane to hauc it ſooke of 


”( Selly looſe. 
27. Tomi Leath of Almonds. ix 


Ake halfe a pounde of "ON + \ 
A'monds, and beate thenr in 
+a mortar, then ſtraine them with ,&3 
| fa pinte of weete milke from the yur 
33 Cow, thenput vato itone graine ce] 
of mu-ke, two fpooniu!s of Roſe-; 
water, tvo ounrzes of fine ſugar, YY 
the wal2h: of three whole thillings TH! F | 
of I1nglaſſe that is verie white, {© 
| $4. 


4 
— 
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{81 28, Tome Duidini of Dumces. 
\Foot} 


a He * ” > * +, » |\fa{a\vi 
ES AL PEERS 
RS conſeruing,candying,egc, , 
[{:\8] a nd ſo boyle them, thenlet all rune 
a@ through a ſtrainer, then may you 
RJ? flice the ſame and fo ſerueit, 


(OF Ake the kernells out of eight |S 
a 'T jew Quinces,and boyle them | 
40 ina quarteof ſpring water, til} it 
NE ; Come to a pinte, then put intoit 
v | a Quarter of a pinte of Roſewater, 
&)' and one pound of fine ſugar , and|fel-]; 
Fx ſoletit boyletill youlee 1t come [X53 
W?7 tobeofadeepe co}our : then take}; 
> adrop,anddrop it on the bottom|fe} 
?/fNy; of aſawcer, an ifit ftand, take it 
7()N off, then let it run through a gel= 
0772 ly bagge into a bafon, then ſet on (i 

V7 | your bafon vypon a chafing diſh of ov 
5 | coales to keepe it warme, then 
Js / take a ſpoone, and fill your boxes 
EP 58 ful as you pleaſe,and when they| x 
2&5 bee colde couerthem : and if you}Ls 
BY pleaſetoprinte it in moldes, youſ 


, 
,” 


' muſt haue molds made tothe big- 


neſſe of your boxe, and wet your| 
molds 
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ap Itrunintoyour mold, and when{at 
FRA iris colde turne ir off into your|A\J9 
[RE] boxes. If you wetre your moldes|[F] 
#1 with water, your gelly will fall out 

Ra of them, FD 


_ ak beries Raſpisberies,or any ſuch. ten1er © 


{ 
f 


ak 
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molds with Roſewater, and ſo let Y 


N 


XN 
8 
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:9.To make gelly of Strewberies, Mal» 


rulle. 


; 'p, 
T ke your berjes and grinde;ky= 
| them inan Alablaſter mortar\/oly 
with foure ounces of ſugar and a Re | 
quarter of a pinte of faire water, |} 

and as much Roſewater , and ſo, 


| 30, Tomake paſte of Genua of Dvinces. RK | 


Co Ake uinces and h 
TT Quinces and pare them, 


/N: 4 andcuttheminſlices, & bakelK ,, 
them v 


S7 JfE< 7 SUES = LE IYER; 

O » PF}. =Y See (I) 9 Ld 
—_— F\ 225588 9 

ALTA Ada <ISTO3 S217 


S2t 6.7” 


Fon OE Ro 
y 4; ONS ls v1 | 


L[F3S CALL EO EE STD : 
ET conferning, eandying RA EH 

\T' them in an ouendry in an earthenſ}Þ 

; pat without any.other 1uyce my 7s, | 
KG; their owne, then take one pound 
EZ thereof,flraineit, and putit into a E | 

{tone mortar. with halfe. a pounde 
| GY = { ſugar, and when youhaue beate = 


ro paſte,printitin your moJds 
[an dry.it three or foure times ni 


Van oven after you haue drawne 7 
Ge ;bread,& when it Is inner 6s 4 Y 
J2) and hardened; you may boxt it,8& 
We it will keepeallthe ycere. | bl 


* 


0220 


<>" 31. Tomeke marmelade of Quinte or 
5D Damſonsse > 


av Hen you haue boyled your 
Ry VV inges or Damſons ſufs 
Ry | ficient:y,ſtrainethemz then dry 
52 thepulpe inapanon the fire, and 
Ge when you ſee there 1s no water inf 
[Ex :jr, butthat it beginneth to beele 
tiffe, then mixetwo pound of ſu-[> 

V gar with 3.poiid ofpulp,this mar-[y 

| clade will be white. marmelade: GE 
We jand ifyou willhane it looke withjC Vp, 
al C2 ans 


INS 


_ TL. e377 
ORE FS Ie, 
TFT; The Arte of preſeruins, ES 
SH with anhigh colour, put your I 
HAoarand your pulpe together , ſo @N 
Fd loone as your pulpe is drawne,and A\Jq 
Iletthem both boile together, and: 07 
ſo it will looke of the colour of or- 73% 
fqidinarie marmelade, like ynto a \8/ 
ſtewed warden ut ifyou dry your #} 
ſpulpe firſt, twill looke white and 


8 Acakeleſſe ſugar: you ſhall knowe' AN 
ts 


h———_—+4! 
= 'w'! 

4 —+ 

ans) 


4 


CH 


whetit is thicke enough, by put- 
i 


Keep oz2Ul 
R343 2. To make ſucket of Lettuce ftalkes. Oe 
\ _ 


- X 


Ake Lettuce ſtalkes,and pill a-; 
way the outſide, then perboile W 
Nthem infaire water,thenlet them Nil. 
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. To candie nuimegs or gineer, with 
an hard yechecandie. AE. 


To 
S271 water, an 
boyle them together to ſuch an{y/A\ 
height, as that dropingſome ther-|/0): 
x of out of a ſpoone,, the ſirup doe AN 


| 
97) then pipken, wherein place your Gi 
— nutmegs, ginger,or ſuchlike,then|58 
#=/ ſtop it cloſewitha ſaucer,and lute|>#e 
8 it well with clay,that no aire may 
I enter, then keep it ina hoteplace 
> three weekes, and it will candie 
I) C 3 W 
"Clin © = > 
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FEELS ATI OSIa 
[ES | The Arte of preſeruing, 15D 

| POR hard, You muſt break your pot with F a\y 
Me an hammer, .for otherwiſe you Can- a0 | 
fo not get out your candie, You way al- i 
1110 cavdy Qrenges, or Lemmonsin| G25! Q 


6) pounde of fine ſugar, then fill euery ſoo 
£84 oncof the other Orenges with the]; 
TOY ſame,and ſo-boilethem again in your 
Fs firup : then there willbe marmelade 

V 


XA of orenges within your orcnges, & 
R 2 irwilcur like anbardegge. © 
G7 


CG 
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© 35. TocandieOrence pilies. 


YI! PAke your Orenge pilles afterjfxÞ 

EA p rm be v—— —_ take EE 

789 fine ſugar and Roſewater, 8 boile BJ 
9 [it to the height of Marrs Cbrifts, 

then'drawe through your ſugar , 

then hy themon Ge bottome' of 


\ 


fa 


they will be candied. 


> a fieue, and dry them in anouen N 
_ after you haue drawne bread, and 
So 
0253 


K G | x 
- ; 6. To preſe rue Cowcumbers all the Sf | 
yeere. | 


ah ”——_ 2 oallon of faire water, & 
JI"”z 


apottle of veriuice, and apint 
292 of bay ſalr,and a handfullof green 
= fenne)l or Dill: boyle italittle,and 5527; 
25 


when itis coldputirt into a barrel, FS! 
and then put your Cowcumbers 5 
into that pickle, andyou-ſhal keep AF 
Io them all the yeere. RL: 
; Y 
ol | 
ETD PL SAT BT. 


- _ 


D— — —— ” 


—_— — ys <A ee_ 


0 too nem Ann E——— en - 7 md : 1 k n * 


- ——— ——— 
= ho oft. 
*.3 od 7 


- 
- 


i 


AJ ayp 


Ny 


Its KECY> 


"The 


IB 
ID 1 
WI therein youmay keepe them all | 
-Fqjthe yeare. 


| 5 
lf 


By) 1c on with apenfill ypon yourpaſte | 


Sin apt places. With ſaffron you, $8 
FD may make a yellow colourin the { 
Ra like manner, firſt drying and pow: |S 
dering-your ſaffron, and after it 
hathcoloured the Roſewater ſut- 
cientlic, by ſtrayning it through 
fine linnen, The powder of Cina- 
| mon, ex 
CE SR RET: 
CE IENIEPaEz, 
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| OC. w_ 
| 7 'mon maketh a wainut colour,and 
| ginger and Cinamon together a ? 
2 | 


tghter colour. 
[a] 
bs 2 29.Towmake troſes for the ſets 
22 
&! Flirt make paſte of figar 8& gum 
F Dragagant mixed nba, bt 
Ac mixe therewith a re xſonable qui- 1 
BP ity of the powder of Cinamon & 
$A ginzer,and if you pleaſe a hetle AV 
ole: muske alſo, and make it vpp intojt 
ax rols offtuerall faſhions , gildingl/ 
ney them heere andthere.In the ſamef 
SN; manneryou may alſo conuey any|ÞS 
FAN purgatiue, vomit, or other me-lff V 
0 


QY dicire into ſugar palte.. 

Y | 
Rye 40. To make paſte of Vialets, Roſes," V7 
: Z Marigoidi,Cowſlips,o! liquerite, | 
2.4 CHred, or rather powder the dry; x 
LA) : 
SF leaves of your flower . putting: 


. R - 


6 


[V7 


» 


FRjinlAa diſheouera chafing dith of N44 
coales, then poure it vpona tren-|L/4 


p = * — Ji OF SRI F508 
F . 


ZR The Arteof preſeruingy | 
{A confuſedly rogether, then diffolue {/4\$ 
Qs ſome tugar in Roſewater, and bes«' 

* ing boyled alittle,put ſome ſaffron i\g\iJ- 
oPijtherein, if you worke ypon Mari- 

FS1 
Sets, - 


F 


Gol vnto a ſufticient height,you mult (p38 


, 


golds, orelſe you may leaue out ;28] 
your ſaffron , boyle it on the fire {yz 


roaſted.apple being fir{t well dried 


JN alſo mixe therewith the pap ofa 77 J 
7 F PN 
D ev) 


PF 

(DD cher, beeing firlt ſprinkled over 
23) with Roſewater, and witha knife = ? 
S&\{ worke the paſte together. Thenf 
< | 
SI breake ſome ſugar candy ſmall,bur || 


8 

© nat to powder, and with gumme [F; 
'l8 

Q Z there to make 1t ſeeme as if it were k | 

JA rock candied , cut the-paſte into! _ 

28 | pecces of what fathis you liſt with 3g 

V0, a knife firſt wet in Roſewater . In FP 

Rh licoricepaſte you muſt leaue out Þ . 

F v the-papof thepippin, and then;>y 

worke yourpaſte into drie rolles.}; 

ſoj Remember to ſearce the ]iquorice 

X- through Aa fine ſearce.Thele rolles 


» 


dragagant , faſten it heere and WS : 


Mr Iyer ani 
| conſeruing,candying,gc. FE 
areyery good againſt any coughs 
or colde, 


w 


Bt ( 41. To mahe Marmelcde of Lemmons 
or Orenges, 


| Ake ten lemmons Or Orenges þ | 


A 


| & boyle them with halfa doze 


gd 


4: Mate,er flowers,,n haiſea day with 
1 hard or roch candic, 


Y<f it as you doe Marmelade of Quin-f& 
x5 ces,and then box it vp, | 


R] 43, How tocidie Nutmegs, Ginger, | + 


[7 your Nutmegs in fteepe in 5 
{L/common Lee made with or- I; 
NJ! .» . J! 
dinarie aſhes.24.houres;take them |5© 
-:out and boyle them in faire water{F. 
till.they be tender, and to take our|Szedlj 
'the Lee: then drie them and make jy} | 
a ſirup of double refined ſugar anc 4M 
3 little Roſewater to the height d4« 


NENET\? DOTS NOUTLT 
LED ee fe ZE 
| Was Tie - of ——x | | 
| Md of a many: Chriſtiplace this Grrup 5 
| -(@þ> inagentt balneo, or ſome ſmall = ZN - 

| 42 heate, putting your Nutmegs in-|aVfo - 
BY tothe fi irup. Note that you muſt; yy of ; 
qi Skim the ſugar as it cafteth anc; 7 | 
FED skumme,betore you put in your 

$3 Nutmegs, then hauing ſugar Can-|- 

*21 die firſt bruiſed groſſe ; , and ſ:ar-& ER 

&) ced through colanders ot ſcticrall 

7] bigneſſe, take the ſmalleſt thereof, 

and roule your Nutmegs vp and 
downe therein, either in a diſh or þ& 
2 vpon clean paper, thenſtue your'Y ph 
2 Nutmegges ina cupboard with a TH 
A) chafing dith of coales, which muſt | 
VN be made hote of purpoſc before #7 
you ſet them in : and when they'% 

We; are drie enough,dip them againe,oy7 
By infreſh firup boyled to his het ohe x2 
Fo S] as before; and roule them in the 

3; grofſer ſugarcandic, 8&then ſtoue 7 7 
« them againetill they be hard, and Ix 
I ſothe thirde time if you will-i *1N-/E 5 
qj creaſe their candie., Note that J 
| you mult ſpendallthe ſugar which S 
AE you-difſolueat one time with cane, 
44 


FX dying of onething or other theres, WW 
PRlin preſently; the ſtronger that 
ay vouT lee Is, the better; &the nut- as 
v1 blk inger, ke.wouldIy in fteep a7 
<0 theJee,10,or 12,daies, and at 
"le FjceT In the firup of ſugar ina oue?WÞ} 
ior Cupboarde with a chafing diſh 9X8 
Wand coales one whole weeke, and. AV | 
then you may candie them ſud»=Tg 
den]y,as before.Flowers and fruits r 
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[ Ay your moldes in faire water|f=4 
three or foure houres beforefo$ 

| LIE | 

you lGg/B- : - | 
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ET, WED 12s Og © DE 7 = Ez 
5! "The = of / preſorning, | 

you caſt, then dry vp your invard|7 
" 


moiſture with a cloth of Linen, 
then boyle roſewater &refined fu=j{ 
o 'F gar 2s upon not to anie great 
I ſtiffneſſe, then poure it into your ED 
| ent moldes, let your moldsſtand one | 
X: houre; and then gently part or 0+ 
pen the molder, and take out that 
which you haue caſt you may alſo gr 
ypworke the 2 paſte ane numer": F2. 23. | 
&1nto theſe molds, firſt printing er 
py, Fd refing gently a little of the paſte 55 
£5 q into the one ans and after. with 02h! 
= 
ofthe mold together, two or three: > 
MY | times, & after take away the creſt $\77* 
Pathat will ariſe in the middeſt: and|Þyz 
$2! to make the ſides to cleaue toge-1/8 
0 
© cher,you may touch the firſt ouer - 
with Gum Dragagant diffolued, _ Þ 
ell beforeyouprefle the ſides of the/x \\F 
© Þ] mold together: note thatyou may 


otherhalfe: then we both fides| 


= NJ 
oY 


BA conuey comfits within,before you; 77 
"8 the ſides, You may calt of | 


[4 
"©- 


ET 
ifs Oex 


ES NSS 

| uing,candying,ec, WW; -- 
\Vany of theſe mixtures or paſtes in i V 
alablaſter molds ,molded from the 


Nut ,&. ani ajtir to call it hollowe 
within,of ſuzar. © | 
Fu a woodden platter halfe full 
, of ſande, then prefle. downe a 
2 Lemmon,peare,&c. therein tothe Dn 
SW4iuſ holfe thereof, then temper{CW 
Tome barnt Alablaſter with faire] 


oO 


Fey waterin a ſtone or copper diſh, of {$5 
WAL 


Fy 


and from thence clap it yppon they 
Lemmon , Peare, &c. preſling 


[ 
p 
{4 of y 


awhile take out this halfe parte |88 


(S: with the Lemmon in it, and pare | 7 
- I 4 @ o "; 
Wepyitcuen in the inſides as neere asKeaowi 


. 4 
- 


2-1/0 cangto make it reſemble the} 
S$X 1uſt halfe of your Lemmon , then}& 
13 \ = u_ po hales inthe halfe 

SEA (m1 inthe edges theraf) laying ito 
done inthe ſande againe, and ſo c 


>. 
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ZR 144. To moldof a Iemmon,orenge,peare, | 


Rz21the bigneſſe of a great ſiluer boll, SF 
and caſt this pap into. your ſande,|fRj| 


Yjthepap cloſe vnto it, Then after \\#l 
BY 


” FTC ICON it yr, roam. 
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=D Arte of preſerut 'g, 
\Iicaſte an other halfe ynto it , then 

j 
cutoff apeece of the top of both 
youypartie moldes,& caſt thereto 2} 
another capinlike manner as you ſar; 
did before. Keep theſe three parts v8 
bound together with tape till you 237) 
haue cauie to vie them: and be- pF: 
Fifore you caſt, lay them alwaies in 

water, and drie ypthe water again 20 
before you poure in the ſugar. X& 
£4 Colouryour Lemmon with alit- Sg 
Eilitle affron ſtceped in Rolewarer; Q.- 
Fagvieyour ſugar in this manner: Fo? 
S$£Boile refined or rather double re- Ng; 
[=> \finedſugar and Roſewater to his |. 


full height , »iz, till by powring YAY 
/Nſome out of aſpoone, it willrun 70Q- 
YS/atthe Jaſt as fine as ahaire; thEta=' 
king offthe cappe of your molde, 7 
&/poure the ſame therein, filling vp £ 
FYrythe mold abouc the hole,and pre-SYZ) 
$-\ſently clap on the cap, and prefſle | 
Fit downe vppon the ſugar , then: FN 
OJ wing it vppand downe in your #(N 
5 pande , turning itrounde, ard Y; 
P44 bringing the neather parte ſome B44 
C times 


SASSY 
C onſerng candyine,o c, rt 

Srums to be theypper parte in theſ{S 

DN 


{turning, ande converſe. This is 
iNthe manner of viing an Orenge, 


: NGZ 
J bur if it be long as apigs foot wi] 


=) be,beeing molded, then roule it, ſt 
\\f and turne it vp anddowne longe 
>NWaies inthe aire. "0 


Mas. How to keepe the driepulpeof che- Fe 
AY! ries, Prunes, Damſens &c, all the ANF 
year? 5 


Z which are ſharpin taſte( Duzxe - : ? 
TEgRit che common blacke and redde 111% WW: 
@cherric willnor alſo ſerue,hauing|g7Fl | 
/ {S in the ende of the deco@tion alit- F&N 
NI/Acle oyle of Vitrioll or Sulphur, or 


LN T EY | 
E "10 (ire of thoſe kinde of cherries \ | 


| 2). tuiceof Lemmons: mixed theres fil 
1S22lwith,to 5 
{pull off their talks and boilethem YoMy 
y themſelues without the addi- 7 
tion of any liquour in a caldronſe 
orpipken, and when they beginf 
AVE once 
EYBSEASRATSERTþ 
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onceto boile intheir owne ani 
AN lod 


oo) tir them hard at the botrom with 
No Ip a ſpattle,leaſtthey burn tothe pans AJ 
{| Þottom, They hauc boyled ſuffici-| fy 
28jently, v7 Heng tw haue caſte off all 58 


97) their skins, andthatthe pulp and \BYY 


5X 


ſubſtance of the cheries is grown 8 
toathicke pap: then take ir from,>» 

the fire, and let it coole, then di- 
uidetheſtones and skins, by paſ- 
>4/fingthe pulpe onely through 'the 
if> bottome ofa ſtrainer reuerſed as' 
Ay they vie in caſſia ful, then take|FR 


) 0,0”. 
WL 


St glazed ſtones ordiſhes, and ſo let Sf 


TS#2|this pulpe and fpread itthin vypon 
- 1t drie-inthe- ſunne , orelſein an;#A\ 


LYouen preſently after you hauey(), 

Jl drawneyour breade,-then looſe/yF 

254) it from the ſtone or diſh, 8 keepe ps 

[ T82( it toprouokethe appetite, and to{5þ 
v7 


[> all other hote diſeaſes. Prouc the ho 
> ſamein allmanner offruit. If you|> d 
JAS feare:aduſtion in this worke, you 

&7 may finiſh4t in hote balueos 

LH 46, How Rs 
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B coole theſtomacke in-feuers , and&@) | 
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to dry all manner of plums or \ = 


(0) 


TS 
x} 


Chenes inthe ſunne. 
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47.How to keepe appher,peares, quinces, Xx 
wardens. &c. allthe yeare,arie. _ 


Are them, on outthecoares, 
and ſlice them ia thinne- lic 
iQ thinne Wk 


y 
ig 


RY SRC IIa: 

| The Arteof preſeruing, — 

laying them to drie inthe Sunne [CA\3K 
Yin ſome ſtoneor meralline diſhes, a0 

79 or ypon high frame couered with|A\?, 

courſe canuas, now and then tur-| feFJjll; 

$2) ning them, and ſo they will keepe [728K 

4 all theyeare. Yeo! [ 


uy: 


; | 
| 
| 


Wn, 48. To make greene Ginger 5 

I -F Upon ſerup. | 7 

0 1 Hb Ginger one pounde, pare 07 | 
| it cleane,ſteepe it in red wine] 
EN and vinegar equally mixed, let it} | 


ER and cuery day onceor twice [tir|Þ& 


27 and fo 124dayes in acloſe yeilell, [7 
Mi \V} ttyp and downe, then take of wine { ? 


one gallon, and of vinegar a Pot» G(- 
tle;ſeeth altogether to the con=|AF 
ſumption ofa moitie or half, then: 
take a pottle of cleane clarified] 818 | 
honey or more;and put thereunto, {5922All 
and let them boile well together, 5 | 
|SSithen take halfe an ounce of ſaf-/ok& 
PO fron»finely beaten , and put M.f] \- 
2, thereto with ſome ſugar 1t you Xe 
$A pleaſe. 6\ 
JG 

JOAN IT SRV 
CEE NIE 


WV 


49 To wake ſucket of zreexe 
Walnuts . | 


ZW 
| 7X 
4 a0. 
VeNIAG 
# 


S210 22g put thereto aquart of vinegar and 55h | 
Ball [S221 apottle of clarified honic. re 
41138 < 


7 50. Tomake conſerue o' prunes or 7a! 
GY > Damſoxns, w 2 wo 
To Ake ripe Damſons, put them ſs 
F< y bm ſcalding water, let them jp 
vedh ſtand a while,then boyle them o- {3222 
= uer the firetill they breake, then\& 
{traine out the water through a 


hoy 
US colander, and let them ſtand ther- 
V3) 


fig} 


Va. VS . 
& - , Us 5 bd y 
"IN SD; Nd : 
_ The Arte of preſerum?z, 


£ away theſtones and ines hey | 


/JI {ct the pulpe ouer the fire againe FF}. 
| MS and put theretoa good quantitie/(UN | 
RN fAofred wine, and boile themwelto\ A. 
p= 3a itiffeneſſe, ever ſtirring them vp = 
TIS) land downe, and when:;they bee: al-| 2) 
Pod ſufficiently boyled, putin a j U 
GN conuentent proportion of ſugar #d 
NTZ ir all well together, and after pur;nTz 
Tr inyour gally pots» (6, 


20 
<'|, ) S] 
FA SI. To wake conſerue of ſtramberies, 5X 
Fell Dolrit ſeeth them in water , and $& 


ey then caſt away the water, ang 

ba {ſtraine them ,. then boyle them inf: 
$ white wine,and worke as before in]; 

F >) damſons, or elſe ſtraine them be-{zp-5 

i ripe, then boyle them in wine] 


© [and ſugar till they be ſtiffe. 
[ AF Jl 
Py 


F2. Conſer'1eof prunesor Damſons madelg;e 
anthy way. 


MN 
4 - 


by * 
[5 , 
ſ Ex 
—__ 
2% £ 


— —_ NG 4 WY, 
, canay'ing, Gf. of 


( 


fES]  conjernin | 

1 Ev putting thereto a pinte of Roſewas|%4\J 
1 8/ . 

Ll A) ter or wine, and couer your pot, Kd 
| Jv | let them boile well then incorpo<-|{&\V 
2] rate them by ſtirringe , and when 
81 they berender let them coole, 8&|Z8, 
i ſraine them withthe liquor alfo, bo 


Y 


” 
* 


Jy IEZ3I then take the pulpe andfet it ouer 
Vil Hd the fire, and put thereto a ſuffic1- {7 
ob ent quantitie of ſugar, and boile O 
| them to their height or confiſten-\ 
x cie, and put itvp1n gally pots, or M24 
DE 1larre glafles, a7 
PCN! 


-S1\ ; | 
1 53+ How to candie-Ginger, Nutmtgs,0n [Sor 
any Roote or flowers. Sf 


T Ake a quarter of a pounde of 
| & thebelſt refined ſugar,or ſugar Ye | 
candte wnich you can . get, pow» ſr. 
derit, put thereto two ſpoonfuls |:2 | 
729] of Roſewater, dip therein your.) 
2-11 Nurmegs, inger,rootes, &c. be[ Ex. 
KR ing firſt ſodden in faire water till[&>.:- 
they bee ſoft and tender, the oft-fY 
£2 neryou dip them in your firrup, NE © 
2! the thicker the candie will bee, |$\/2 
VN bur\hg 


Fo TOY SIPS ENTTIGo., 
TSP TS 2a 
| The Art of preſeruine, ERS 
£4] butitwill bethelon erincandy-f \ 
KG al ing :your firrupmult bee of ſuch A 
RV ſiffneſle, as that adroppe thei eof NV 
[- becing letfall ypon a pewter diſh,|[*: 
ty may congeale and harden being #35 
pes cold. You muſt make your fſirrup|\-4/ 
1111 achafing diſh of ecales, keep- |< 
Ty ;1ng a gentle fire: after your ſirup , Y 
ZNANiis once at his full kejght,then pur {0s 
AJ chem vpon papers preſently into/ If 
NE a ſtove, or in diſhes, continue fire Sl 
9 fometen or twelue dayes,till you j 6 


——— 


meg finde the candie hard and glilte- (G23) 


>M[the red roſ?, the gillow flower, the! IE 
Sv marigold, the borrage floyer, and|&/*\? 
WJ all other flowers but once. NO 


v4 


Se ringlicediamonds; you muſt dip S | 


4 $4. The-arte of confetmaking tea: hing I'7 
' bow'to couer all kinds of ſcedesyfr.uits 2X 
 o-ſpices with ſugar. SeT/ 


SS 
E! rtofall you muſt haue a deep {5 | 
bottomed baſon of fine cleane | 
bralle orlatton, with two eares of |z 4 
4 lrontohang it with two ſeuerall $$ 
cordes 2 


WTILD 03%, 


Fi | Bhs og = 
'e cords nuer a baſonorearthen pan jb: 
2 with hote coales, — J 
7} You muſtalſo haue a broadpan j A 
2] b54 to put aſhes in, &hote coales vp*| & 


(> <7, ON them. 

WY ti You muſt haueacleane Jatton = 

S7 A baſon to melt your ſugar] IN, or'a 
oy OO) faire braſen skillet, © 0 

Wy ST | M6 _ _ a fine onthe 
( AI ladle,to tetrunthe ſugarypont 

CE - | ſeedes, = 

LE You muſt alſo haue a briſen © 
oy )z lice, to ſcrape away the ſugar fr6 \{{ 
<< | the "SY baſon if nee re- 

AY LA * Ha, Having all theſe neceſfarieve£ Sf 
mi TE ſels & inftruments, worke as fol-b 24} 
al £., lowern. 0 
$- N97 Chooſe thewhiteſt, fineſt, and: (| 

ZN 5x5 bardeft ſugar,.and then you need} 

Se | nottoclartfie it, but beate it one- Bl 

, © ly into fine powder thatit may dif- 1 

Pi ſolue the ſooner. FP s 

ONE 2 Butfirſt make allyour ſcedes 

KR  \C£2. veriecleane,& dry them 1 in your; »] 

5 > hanging baſon. | Dl ll 
L- Take i 


il The Art of preſerumy, <zt 
4 - Take for hy rwo pounde of = ; 
[2] ſugar, a quarter of apound of an-! G9 

{NN Nis ſeedes, orCoriander ſeedes, {A 
I andyour Comfites will be greate Fawn 

= enongh,and if you wil make them ys þ 
'Xll; greater,take halfe a pound more PAP} 
"CJ |of ſugar, or one pound more, and £2 
(Y then they willbe faire & large. WP 
þ = And halfe a pounde of Annis K 


i =2e ſeeds,with two pound of ſugar wil 

*EXlli make fine ſmall comfits, "XY 
" You may alſo take a quarter and {3} 
(a) a halfe of annis ſeedes, and three 
QA pound of ſugar, or halfe a pounde Ry#, 
tos of annis ſeedes and foure pounde þ £2 


— 


I; of ſugar. Dothelike in Coriander St 
$1 ſeedes. | — 
- FAN Melt your ſugarin this maner, WD 
Jvize Put three pounds of your FV} 
2. powder ſugar into the baſon, and CD 
jj one pinte of cleanc running wa- #> 
© terthereunto, ſtirre it well with a iS$ 
AN braſenflice,vnr.l all be moitt and 
> 'Y ' 4 \| - 
£2, wel! wer, then ſet itoyerrthe fire, 
Soo | ” . 
© ! without ſmoak or flame, and melt 35 


_— 


HY 
Wy 
= 


| 
"MF it well , that there bee no whole 'þ 


kx ; | | grif- JN 


- 


LES en TAS Rr BI 
92 EG, 
conſeruing,candying Cc. 
io griſtie ſugarin the bottome, and Sl 
Fa it ſceth mildelye, ynrill it will| © 
; freame from the ladle like Tur-, UY 
pentine, with along treame and v=o 
31: notdrop , then it is come to his f== 
Ab decoction, letit feeth no more, WN 
2 but keepe it ypon hot imbers that 
{{YN It may run fromthe Jadle yponthe 
7, ſeedes. | 
To make them fpeedily.Leryour þ 
water be ſeething hot,or ſeething| 
& 
Ca 


| gar.as wii diffolu= the ſame. x: I 


- Neuer skim your ſugar if it bee 


"F: AY 
:3#\cleane and fine. \&/ 


UJ 
% Pg 


— 


Szeth not your ſugar too long, Þj 


I for that will make it black, yell» {#&\ 
or tawnie. —_ 
S Moue the ſeeds 1n the hangiog 'S | 
ID: baſon as faſt as you can or maps x 
>ofl# D 2 Sy <4 


folk A _— apy_  —; 
The Artof preferuine , 
8 when the ſugar is in cafting. 
S | . Arthe firlt coate put on but one 
$ balfe ſpoonfull with the lad!e,and{ 
&| all ro moue the baſon,moue,ſtirre \\&# 
= and rub the ſeedes with thy left fi 
'# (| hand apretie while, for they will 
q | cake ſugarthe better, & dry them 
well after euerie coate. 

Do this at enerie coate,not 0n- 
Fo ly1n-moying the baſon , bur alſo 
WRwith the ſtirring of the comfits 

» with the left hand and drying tbe 

XY ſame: thus dooing you ſhall make | 

x2 great ſpeed inthemaking:as,in e-, 

20 ucric three houres you may make þ 

XE three pound of comfits. 

'D And asthe comfits do increaſe 
WIN in greatnes,ſo you may take more © 
@ F ſugar in your ladie to calt on.But ; VI 

| © | for plaine comfits let your ſugar Q& 
mx be of alight decoRion Jalt , and | 

2+ of a higher decoCtion firlt, & not 

WY} £00 hote. | 

IRA For criſpe and ragged comfits, \y/; 

[EZ$] make your ſugar of a high deco- 7% 
541 Rion, cuenas high as it may run 
*- from 


BENE SS 


g 


CAE 
GA -),V 2 


A 


A _.__ 
D © 0 


AY. 
NC 


© 


Ak 


conſerning,candymg & 6 ys ' 
At tromthe Ladle,and let fall a foote | Mt 


b- highormore from the ladle, and 
{{\\} the hoter you caft on your ſugat, 
the more ragged will your com- 
IR; fets be. Alſo the comfets will not frown 
YI; take ſo much of the ſugar as they NSF 
will vypon a light decodtion; and (=24 
| they will keepe their raggedneſſe {AN 
long. This high decoction muſt | 
ſerue foreightorten coats in the y=ax 
end of the works, and put or-at 1%! 
| I uerie time but one ſpoonful,'and? £1 
AN bauc alight hand with your baſon, OW 
| | caſtingsn butlittleſagar. Y " 
5 A quarter of a pounde of Cori- way 
1x] ; anger ſeeds, and three pounds of | DF 
25 | ſugar will make greats huge, and FS 
8 big comfets. Rn 4s. 
E Seethat you keepe your ſugar |&#) - 
X\ 


A. { alwates in good temperinthe ba- ,S 

| ſon, that irburne not into lumpes 
73 or gobbets: and if your ſugar be 
FRY, at anie time too high boyled, put j#7 
MF in a ſpoonfull or two of water, & KV} 
5 keepe it warily with the ladle,and t-1 
[DJ Let your fire alwaies bes withour{ISgF 
4 D 3 ſmoke Wet 


Rd » _ 
" 4 AN 


MAPYL. pms Fi 
SCION ot 
| Te art of preſcruing, 
Wy ſmoake or flame. 
- Some commend: aladle that 
& Y: hath a hole in itco ler the ſugar 40 
% 4 run through of a height, but you | 
==, may make your comfites jn their Fo 
| perfect forme and ſhape only with jj; 
aplaineladle. | SÞ 
When your comfites be made, {A 
iſhes _ ———_—— - g} 
we! VPPon papkrs in them before the == 
4 heat © he re, or inthe hot ſun, 1 
T3 orinan Ouenafter the bread is ©] 
[AN drawen, by the ſpace of an houre { 
QL#; ortwo, andthis will make them LS 
Very white. . LS 
\Take a quarter of apounde of xj | 
| | rggersc and two found - 'C 
AN ſugar, andthis proportion will AN 
| ochens ive, andeuen Y 
alike quantity take of Carroway h& 
ſeede, Fennell ſeede, andCorian- x 
#34 der ſecede. SD) 
FAN Take of the fineſt Cinamon, 4 
VI and cutir into prettic ſmall ſticks & A 
b-1 beeing drye, and beware 7 Le) 
'wette 1t not, for that dea _ Tl 
6 tne FZY) 


( 


FO c on[eraing,candying, & , Re 
I's I! the cinamon, and then worke as fx 
in other comfits. Dothiswith O- £21 
#7 renge rindes likewiſe, I" 
SZ Workeypon ginger,cloues,and = 

& Almonds,as ypon other ſeeds, jr==xp 
| | The ſmallerthat Annis ſeede Ix 
5 | comfics be,the fairer, the harder, g- 
i) and ſo inall other. 'ig\) 
WV T:ke the powder of fine Cina- = | 


IF 


» 
' 


A 


mon two drammes,ot fine muske þ = 
1 diffolued in a little » ater one | 
x ©} ſcruple , mingle theſe altoge-'& 
AY cher the hanging baſon, and FA? 

XL cat them vppon ſugar of a good 
| &-J deco@tion, then with thy lefthand js 
15 moue itto and fro,anddrie itwel, *X; 
| [ Al , (KS! 

F\doc this often,vnrill they bee as "5 
)) great as poppie ſeeds,and giue in | ZN 
\r/| the ende three or foure coates of = 


JS 


T& a!1ghtdecoQtion,thatthey maybe 
iN I! round and plaine,& with an high PX 
Z 5 decoction you may make them g21 

@ criſpe. 78) 
WJ You muſt haue a coorſe ſearce -\&}; 
t-1 made for the purpoſe with haire = 
Ml; orwith parchment full of holes te 


j 


CF * The Art-of preſernins, a 
AX rtand diuide the £19 OP | 
maeralliorns, \ ED 
To make paſte for comfets. Take f ol 
fine grated breade foure ounces, & 
= fineele@tCinamonpowdred hatf 
| an ounce,fine ginger powder one [Xx 
Q dramme;,faftron powdred,a little, | 
(FS white ſugar two ounces, & a fewe { Ye 
\ _—_ of bortage water, feeth WL 
= the water and the ſugartogether, > 
WS and put tothe ſaffron, then firlt X 
I'mingle the crummesof bread &; © 
FAN the ſpices well together, dry the; {F 
Yap Put the liquor ſcalding hote, vp- \& 
2on the ſtuffe, & being tn labour © 
Dg it with thy hand, and make balles #® 
'&J ;or other formestherof, dry them 
"4 'and couer them as comfets. 5 
Yo ] Coriander ſeeds two ounces, Vx; 
C2 {ſugar one pound and a halie ma= 
IS |keth very faire comfers. | 
= Antqis ſecds three ounces, ſu- 


- 

FR 'gar balfe apound, or annis ſeedes 
NV] two Ounces, and ſugars. ounces, 

'S p Iwill make faire comfits. 


SVAL 
| 


ol % VF er —— —— nancy jay F —— J- 
K=_— -, 3,'F 4 \ Jo +>  \ Do £ l 
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will take at the leaſt a pound'of 

ſugar for biskers, and |1Fewife of 

ſugaror ginger powder. 

* Halfeanounce of grofle Cina-; 
mon wil make almoſtthree drams F== 
of fine powder ſearced, after it is 9 | 
well beaten. | 1S 
) S$ugarpowder one ounce will 0) 

ake at the leaſt a pound of ſugar 


< 


to make your biskets faire. \ at 
Carrowaies will be faire at- I2+}}/>V& 


ec 


%. 


7N Purintothe ſagara little Amy. {7 
I | y @ 


{lum diffoluedfor five or fix ofthe 
vi [aſt coates', and that will make yZz 
Ex them exceeding criſpe-and if you 3} * 
pa: put too much Amylum or ſtarch "FF" 
#3N' to the comfits which-you woulde AN 
%; have criſpe,it willmake them flat yg 
and ſmooth. be 
In anicother confetion ofpa-| 5 | 
{ted-ſugar mixed with gum Dra-5% 
g1gant,patno kinde of Amylum: FAN 
| beware of it,forit will make thy KV} 
1 wofke clammie. | f 
[! Tormakeredde comfirs,ſeeth 3.128 
Es Ds or fel 


_ 


n—y 


2; or-foure ounces of braſell with'a WY 
f = little water,take of this red water C>Y 
FO 4. ſpoonfulls, oſſugar one ounce, {() 
£3, and boile ito his decotion,then [Y#| 
I5F4 Blue 6..coates and it will bee of a = 
3k good colour, orelſe you may turn « 
A ſo _ hy or with w drawm of | © 
CY turnetole,doing as before. MOV | 
Wy, To make wi—s comfits, ſeeth Y 14 
Fr ſugar with the tuice of beets. _ 
*->i To make them yellow,ſfeeth ſaf-, & 
#} fron with ſugar. ul 
£7 - In making of comfits, dwaies OY 
when the water doth ſeth , then yg 
put in your ſugar powder, andlet © f 
 1tſeerh alirtle ynti!l it bee cleane ||} 
O | diſſolued and boyled rohis per SF 
"AM fett decoRion, & that the white- 4; 
&Z; neſle.of the colour be clean gone, Nx# 
21 and if you let it ſettle, you ſhall ſec og. 
| the ſugar ſomwhat clear, "1Wo4 | 
| "For biskets take two ſpoonfulls 5 
AW of liquor, of ſugar ſearced in a; 7 
WH courle ſearce one dram, and of ſu- WY; 
Ri gar powder to be melt & caſt, one t- 
| ll ounce. This donne will make the, Al 
pn biskets Jn 
ME 8h == —_— . wy x Rren_y AY 
JEST SE WS 
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y 5-2 conſeru 
Wx} } biskets ſomewhat faire, and ſome-j 
j- what greaterthen popple ſeeds, | & 
(NY Aliter. Take ſugar powder foure þ 
&27, drams, ſugar to caſt toure ounces |V 
= with liquor ſufricient,lay golde or RY 
[> Gluer on your comfits. My! 
7 /©} Euery dramm of ſugarpowder | & 
) | FO 'will take an ounce of ſugar to be {K()] 
* &' caſt:8, frammes make one ounce. '&g 
2 Tothus much powder,for biskets = 
| X} \take halt a pound of ſugarto caſt] Al 


Cy - theron. © 
\| Coriand:r ſeedes a quarter of f 
Q&#F a pound,ſugar 3. pound,Corian- |JW# 


inn DL 


$24 der ſeedes hal'e a pound, ſugar, 3. © 
Aft; drams will make faire comfits. 


For biskets, Annis ſeeds halfe 


ficeth. | =_—_ 
In ſixe oreight ofthe laft coats x] 
{ put in two ſpoonefuls of ſugar ve- *F 
J ric hot to make them criſpe, 
'A To one pound of ſugar take 9. \Y7 


3 


WV 
oz | ounces of water, 
55. Toi 
——__ _— ,;,.\ 
}\9 
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"The Arte of preſerving, , 


te 5 5. To mate 4 cultis aswhite as ſnowe, \ © 
is 
© aud the nature of gellie, {O) 
ake acocke,ſcalde, waſh and = 
bs Wb awe him cleane, ſeethe it in [x >} 
® yvhite vvineor rheniſh vvine,skn 
©: it cleane, clarifie the broth aſter| 
itis ſtrayned, then take a pinte of} / 
thicke and ſvvcete creameg(tiaine @2, 
RF S-rhatto. your clarified broth , and i >< | 
©) .your broth vyill hccome excecd- 
{Oe faire and vyhite: then take (0) 
Wi; powdred ginger, fine vvhite ſugar} 


it 8 Role vvater,ſeerhing your cul- [5 


T% 1 lis vyhen you ſeaſon it,to make 
"8 'It take thecolour the better. 


7 j- 
; [© 56 To make Wafers. OF | 

& BT a apinte offlowr,put it in= \ ©) 
_ nee pm wo! | 

al -YOIxeS OLcgges and & te role- 
8 Q Yvater, yvith-a lirtle ſearcedcina- p= 
{ Y mon and ſugar,yyorke them alto- Wy 
'-F ether and bake. the paſte i - 

x, .% < 
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 conſerisng, 6andying,ehce 
$7.To make Almond batter, 


RLanch your almonds,8 beate 
them as fine as you can with 
faire water,2.or three houres,then 2? 
2[tratne them through a lynnen LY 
7/-Ncloth, boyle them with Reſewarer 7 
SV whole mace and annis ſeedes, tillſ 
DI the ſubſtance be thicke,ſpreadet 
#7 vpon a faire cloth , dreining the j&F 
xg hey trom ir, aſtec letit hang inf 
=>x1he ſame cloth ſome fewe houres, [+ 
E>athen ſtraine it and ſeaſon it with [Rg 
t&Roſewater and ſugar, 


58A white cellys Almonds, 


SF Ake Roſewarter ; gum Draga-f 

4 diflolued, = lHinglaſle 

dt difſolued, and ſome Cinamon 
S=.groſſely beaten, feethe them alto- 
UA, gether, then takea pounde of al- 
Ymonds, blanch andbeate them 

; Hfine with alittle faire water, drie 
Xhthem ina faire cloth; and put ih Y, 
oy | -- 
al YG SAS. TR =F\QA- 
LSE; HIe=©. 
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[&) i 
199 | your water aforeſaid into the Al- ji: 
[| monds, ſeeth them together and ; 
OF ſtir them continually, then take 
them, from the fire, whe all js boi- 
EXT led to a ſufficient height. | 


59: Tomake Leach, 


Nee > Eeth a pinte of Creame, and in! 
y>Srl ache ſecthing put in ſome difſol- y==57 
Wl ued Ifinglas , ſtirring iryn*1] it be j[!/5 
9) very thicke, thentake a handtull {C71 | 
{AY of blanched Almonds, beat them © . 
t- 'and put them in adiſhwith your C j 
>#x Creame, ſeaſoning them with ſu-).£2 i 

Xt! gat, and after flice it and ditb it." {};>< 


7, 60. Sweete Cakes without eyther [p.ce- 
1 orſuce , | | 
Da pe or waſhe your Parſneps 


cleane, ſlice them thinne, drie, 
L them vpon Canuas or networke x 
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61. Roſes and Gilleflewres 
kept len;. 


| tz  \Lin the bud, and gathered ina }F 
'*: faire day after the dewe is aſcen-| 


5 the pots in acooleplace in DH 
\fandor grauc]], With a fillipat Q] 
' any time you may ſhake off this FA 


Y. incloſure. 


63. Gr.ipei growing a [the yeare. 


'© pY* a Vine ſtalke through a 
T3411 Basket ofcarthin Decem rad 
| which is likely to beare.Grapes ,lDJN- 
chat 903 


% 
9 : 
» > . - " 
4 

27 A - C © 

uw $£/ 
- . 
- 


xa >», 2 Echo. > 
: © The Arto\ preſerving, 
zANF that yeare, and when the Grapes [4 
YN are ripe,cut oftthe ſtalk ynder the ae 
IF basket(for by this time it hath ta- 
| [| Ken roote)keepe the basket in aſl 
"38, warme place, and the grapes will {#7%5; 
7 continue treſh and faire along 
& |time yponthe vine. 


o my . 
* 


0 JAN 
#3 Mow to dite Roſe leaues nt any other © 


. ! - nk . "A (i 
7 /12e fl-wer with-ut wrink ag, WH 


w ' you woul4 performe the ſame 
$\1well in rofe leaves, you muſt- in {{ 


KS roſe time: make choiſe of ſuch & 
+.< o4 


CAN 
gy | 
+) 
g 


þ. 7 ew be | 

2 fandein the bottome, ypon the 
\' n . 
4..." 6 which 


one( ſo as none ofthem touch o.'t 
V; 


' 


; D drie )then take them out carefna 
\ 


Sf take awaye the ſtalkes of panſies, 


3 "NZ | | IDES 
 conferumg,andying, 3c 


x whichlay your roſe leaues one by | Ng 


io 


ſand, then ttrewe ſand ypon thoſe $ 
7 leaucs till you haue thinly couc-p=5 
jj red them all,& the make another i 
© | lay of leaues'as before, and ſolay, © 
{}Þ vpon lay,8c.Sertthis box in ſome {A 
& warme place in ahot ſunnie day, QA 
> ( and commonly in two hot ſun-&21 
niedayes they will bee drough Dx 
- | ully jy} 
{ON with your hand omni ® ON 
H| Keepe thete leaues in Iarre plaſles Q, 
= bound aboutwith paper neere a\© 
x#\ chimney, or (toue,for feare ofre- I 
3 lenting. I findetheredtoſe leafe/5 
A beſtto be kept inthismanner;alio 4) 
N 
ſtocke gilloflowers,or other ſingle, 
jj lowers, pricke them one by one 
'C in ſande, presfing downe their 
© leaues ſmeoth with more ſande FN 
Q&| layde eucly vpon them, And thus (2) 
| you inay haue Roſe leaues, and, © 


ther ) till you haue covered all the { $ 


4 


\® 


| | od ; ather flowers to lay about your 


* 


wine, 8 


| windows, &c.a!l the winter !}}>*;} 
long. Allo this ſecretis very re-/{ #1 
\ quiſte tor a good ſimplifier, be- if 
A cauſe he may drie the leafe of any 1 
== hearbe 1n this manner, and lay it yas 
{AXJjl being drie in his Herball withthe 
£1 fimple which it repreſenteth, wher [=\ 
{XN Þy hee may cafily learne to knowe {A} 
24 the names ofall ſimples which he t / p 
= | deſireth. Sh 


BST-6 4. Cluſters of Grapes kept till Eaſter. Fs y 


\ Lufters of grapes hanging vp- N Y 
TS ER lines within a cloſe preſſe ©), 
| Ix will laſttill Eaſter, if they ſhrinke jþ 
=34 you may plumpe them vppwith a 
little warme water before you cat 
them . Some vie ro dip the endes \V 
GY of my. _—_ _—_— Te”) 
111 cut a branch ofthe vine with eue= Fl 
[2 ry cluſter, placing an apple at ey 
J4 each end ofthe branch, now and ' A 
VA then renewinge thoſe Apples as: Wo 
| © | they rot, and after hanging them ; -1 
Xc1ll within a preſſe or cupbord, which 


p 
L() \ 


conſervinggcand yg, Gre y 
| | ; would —_ in ſuch a roome (as fs 
ſuppoſe) where the grapes -nizhe C 
'not freez : for otherwiſe you muſt a9 
be forced nowand then to make a[ſ>F: 
| = gentle fire inthe room,or elſe the 8 
Sv grapes willrotand perith. , 


(® 65, Howto bee Walnuts a long time 5 
I 


plumpe and freſh, 
1 M;; Ake alaye of the drie ftam*\ 02 


pings of crabs when the ver-[ſ8 
q juice 1s fled from them, couer [XX 
| Q/: thatlay with Walnuts, andvponſF 
them-make another Jay of m_ 
IN pings, and ſoone lay yppon ano- 
ther till your vefſell be full wheat 
F in you meane to keepe them. The 
\- & Nurs thus kept will pill as if they 
We 


were new gathered from thetree.}/ 


10s 


x 2 66. An excellent conceit vpon the ter-[ = 
nels of drie Walnuts. 


) A Otter not 


they befu 


BR ER[LAITTq, LIT 
ONS SW 
<8 Tteartof preſiruing, F= 


=> out anie Art vntill Newyeers tide, ;} 
then breake the ſhels carefully,ſo S] 
{{{}} as you deface not the kernels ( & JEN 
LU} SIO 
SJ therefore you' mult make choiſe =J 
' jof ſuch nuts as haue thinne ſhels) } 1 
Ix \whatſocuer you finde tocome a- ſj 
© | way caſilie, remoue.it:ſtiepe theſe J=1 
kernels in conduit water, fortie av) 
=) eight houres, = will my _ Jp 
tx and grow yerie plumpe and faire, 
«il and che may p1ll them eaſtly,and : x [ 
F=J proont them to any friende you; © 
[FN baue for a Newyeares gift:but be- iy} 
SF ing pilled, they muſt bee eaten &/ 
or cls "xe 


SS withintwo or three houres, 
[x 


© 


&& 

17 mend, 

S oC greatlie pitte:fuch are | Xl | 
| 21 the hard fortunes of the beſt wits jZFY 
PP 


j| and natures in our dayes. a 


(A I 

C P] & 

F< 67.HoV to keepe Quinces in a moſt £06- 1 | 
. Fellent maner, | | 


2 
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Bn PSISEASI=AN, 
AN owl WAY I, = A 
© © DEE; 
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FRA vo | 
6% Ma choiſe of ſuch as are (2 | 
O) | ſound,& gathered in a faire, | $2 
{NY drie and ſunny day,place them in} T, 
QzL aveſſell ofwood , containing a 1 
=« firkin or thereabout, then couer Ye* 

them with peny ale, and foletthe iN! 
Cc : reſt: and it the Jiquor carric anje| & 

bad ſcum, after a day or two take 4 

41t off, eyerie 10.0r 12. dayes let V- 


S 
Ne 


on as much 


of 
Quin I 


iP 


| Allo if you take white wine lees q 
4 that are neat(but then feare you i 
muſt get them of the Marchant, S 
\\ for our Tauernes doe hardly at- (Y 
S . 
% 
-x*d . 


The Art of preſerut,o, | 


F 
2 you aiſo kee> your barbecies both ;*: 
© | tulland faire coloured. 


o 


Tf vp6 naules , where they may touch 
| nothine, in ſome cupboard or clo- 'j:- 


68 Keeping of Pomegrenats. 


ake choiſe of ſuch Fomgra- 2 

/ Lnates as are ſound and not £2 

prickt as they tearme it, ]apthem #; 
ouer,rainly with wax , hangthem 

ks 


ſetin your bedchamber,wher you . © 


y keep a continual fire,and cuery 3.' 


» 
_ 


- 
D 
LJ 


5 3 


FGN\ 
ANF 
S& 


or4.daies turnthe vnderſides vp- \3#iÞ 
6 ther-fore you mult ſo £4 


W'. 
ang them mpackrred,that they # =: 


+. 
- 
oy 
- 
- Wh, 
—_ 


I may haue a bowe knot at either 73 


2 
» 4 } 
3.h 
x 
>— 
aw 1 


Hh off the ſtalkes of your Ar- 75 
tichokes witnin two inch.s \>#. 
-of the Apple, and of alithe reſt of (2, 
the ſtalkes make a ſtrong dcoc- '; 1 
tion k=! 


= capt de TSS 

/>1 tion, ſlicing them intothinne and jy +5 
2 ſmall peeces , and keepe themin| & 

7 this decoGtion : when you ſpende © 

F= them you mult lay them: firſt in Y 

warme water, andthen in colde, 

8 to takeaway the bitternes of the. iS 
[21 This of M1, Parſons, that honeſt and | $ 

< + painetull practicer in hisprofeſ- CG | 

on 


SS / Inamili&warmwinter about | 
2 moneth or three weekes be fore 7 
fel Chriſtmas ,1 cauſed great ſtore of | 
OY Artichokes to bee gathered with > 
| k * their ſtaſkes in their full _ as; - 
2. they greve, and making firlt a| ® 
|! thicke Jay of Artichoke 139 
caues in the'bottome of a great? 'S Sq 
Ny and large veſſcllI placed my Ar> 
KO tichokes one vppon another as 0 
© cloſe as I could touch them, co FF 
< uering the ouer of a pritty thick= x! 
SY nefſe with Artichoke leaues:theſe | FA 
y Artichokes were ſerned in at n: v8 
4: table al! the Lent after. the apples © 
© beingred & ſound, only the tops, 
73}, ofthe leaues little vaced, which [2h 
i 


== | The Artof preſert:u 
A | I did cut away. 


70, Fruit preſerned in pitch, 


157 Sl YN Wayberries thatdo ſomwhat '#7 
| Mi Drc@mble blacke cherries,cal- £4 
ledin Latine by the name of $1la-\ 2 
N num lethale, beeing dipped in mol-| © 
Go ten pitch,being almoſt cold, and 'S 
5% before it congeale and harden a- >} 
| v2 N es, and ſo hung vp by their (v 
{talkes, will laft a whole yeare Pre. 
a batum per M. Parfons, the Apothe- 
= |carie. Prooue whatother fruites | = 
Fe>4{ will alſo bee preſerued in this ma» | 
ner. 


v6 

k= Sil [8 y Pieces of Sugar i in cloſe 
boxes amongſt ftickes of Ci- |. 

| {naman . cloues, &c.and 1n a ſhort *5 

7A cime itwillpurchaſe both the taſte / DJ 

S} and fent of the ſpice, Probat. 1n 4 

- | cloues, Ws 
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2 - el, * 4 Oy 
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Conſerningcandying, oc , 


72. Haſell Nuts kept long, 


Man of great yeares & expe- 
-Arience aſſured mee, that Nuts 


4 


Fo] 
(No 


RY graue 


4 nuts I am ſurewilyeeld nooſe as 
Sa'other nuts will, that waxe drie in 
XX the ſhels with long keeping. 

(7 | 


Ell 73. Cheſnuts kept all the yeare, | 


3 
D After the bread is drawne, diſ- 
Xs perſe your: Nuts thinly ouer AY 


2 this meanes the moiſture heein 


[ez 'the bottome of the Ouen, and by ; , ; | 
$27 dryed vp , the Nuts will laſt all the GN 


NA ; " . Þ 2 NILS 
Eq ycare: if atany time you perceiue 7S 
2%x..hem to relent, puttheE intoyour}S]. 

Ouen againe as before. 


E 


jl 


ot 


£ 


| 


Yo 
{Secrets in Diftillation.! 
b, T. Howto make true ſpirit of 7 


1 

NY 
ACY; 
0 £ 
Ake the fineſt Paper you can} VP} 
1 get, or elſe ſome Virgine A 
Reaiparchment , ftrayne. it verie 
BED 4h ; . HIDY 
Metiright and ſtiffe ouer the glafſe bo-jrra 
Faxidic, wherein you put your ſacke, ret 
{tmalmfie or muskadine, oyle the ( 
;paper or virgin parchment with a © y 


Wi p) penſilmoiſtaed inthe oile of Ben, A 
NT and diltill it inthe Balneo with aF\o/# 


= leentle fire, and by this means youſ< 

© ſhall purchaſe only the true ſpirit} © 

= So 

&/\aof wine. You ſhall nothaue abouejs ſh | 
two orthree ounces at the moſte a 

NN out ofa gallon of wine, which af-[R\/@ 

F @ll cenderh in the forme of a cloude, iſ; 
X 


2 p a 
SOlwithout any dewe or veins m the 


| 
| 
L 


| 


EN! "0 vets in Diſlillation. 


f Do helme, lute ond ge” ſoyntes well in, a 


wine that s folde for 5 o ſoil MTs, & 


anoble, a pinte. 


Za | 2s 
= 3) 2. How to make the ordinzvie ſpirit of £9 = 


Nr dine into aiglafſe bodie, lea-þ 
gf juing one thirde or more of your 
Fa glaſse empty , ferit in balneo, or 094 


(27 ina pan of athes,, keeping a fofte 7 
b 5 
SL 


7 5 
fPY:* ſacke, malmeſte, or muska-\F : 


and gentle fire, draweno engerits 
NY then till all or moſt part wil | burne} AV 
> away,which you may proue nowe 0). 
and then, by ſetting a ſpeoneful]! 

DV thereof .on fire with a paper as tt 
&|droppeth from the nole or pipe of 


Sl 


dn > thehelme, and if your ſpiritrhus* SD - 
drawn haue any phlegme therin, "ns > 
SV the rectify or rediſtil y ſpirit a gain 


7 pHE inaleſser body,or ina bolt Ne Te 

G uerin ſted of an other body,lutin + 
L a ſmall head on the top of the ſtec} es 
97 E 2 ther-'Ws 


1578 [8 Ee Ds I! 


Eats INSEES NAVEL SSIS Ns 
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Secretsin aiftillation, 


thereof,and ſoyou ſhallhaue a ve- 
Nrie ſtrong ſpirit, or elſe for more 
expedition, diſtill five or ſixe gal-i 
Bi lons of wine by a Limbecke, and} 
©Mthat ſpirit which aſcendeth after- | 
= ward,rediſtil in glaſle as before. 


{ 


$- Spirits of Spices, _ 
IT Iftill with a gentle heat eitherſ 
_ in balneo, or aſhes, the ſtrong 


ſweete water, wherewith you I 
>, Fed 
(= nutmegs,Iuniper,Roſemarie, &c./RX87 
E- after it hath ftoode one moneth |S 
UN cloſe ſtopt, and ſo you ſhall pur- 

chaſe a moſt delicate Spirite of 


e121 each of the ſaide aromatical! bo- 4 


wy, 4 van of wine taſting of what ves e- | 
b. | 


leyw pleaſe, 
hs ll oernn Roſemarie, Sage, 08 


Ny, ſweet fennell ſeedes, Marie- 

24 : ils, 8 
om,LEmon or Orenge pils, &c, 

I'D . 

Ne | mi 
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MY Secrets in Diflellation, 
f JU * * 06 0 "3 
$4 1in ſpirit ofwine aday or two,and SS 
<4 then diſtill it ouer againe, vnleſſe8}X& 
WNyou had rather haue it in hispro-J{jll 
ND7 per colour: for ſo you ſhall haueir N 
P =S|vpon the firſt infuſion without a |= 
FRgyny farther diſtillation, and ſome (S) 
(: 


young Alchimiſts doe holde theſes} 
N for the true ſpirits of vegetables, -| AV 


5. How t0 make the water which is uſu-[r2& 
a A! ally ca'led Palmewater. y 
I 

EBXx' =O cuery gallon of claret wine WY 
G2 put o__ Sod of green balm {F# 
Keep that which commeti firſt 8& þ>£ 
Iais cleareſt, by it ſelfe : and the ſe-FI$ 
cond & whiter fort which is wea=|&X+ 
->Nkeſt, and commeth laſt, by it ſelfe,{g8J 
81 Adil in a pewter limbecke lutedN 
with paſte toa brafſe pot. Draweſ2z 
this in May orlune whe the herbfi\%t 
1sin his prime. 


6. Roſa-ſols. ; 
Ake of the hearbe Roſa-ſolis ,-x 
gathered in Iuly one gallon ,oF 
E 3 picke 
SST ey; 


pick out all the black moats from 
theleaues , dates halfe a pounde, 
Cinamon,Ginger,cloues,of cach} 
one ounce,graines haltan ounce, o7 
fine ſugar apound and a halfe,red [EZ] 
roſe leaues, greene or dryed foure FX 
Sj handfuls, ſteepe all theſe in a gal- 7 
lonof good Aqua Compoſita in 
2 glaſse clofe ay: 6-0 with waxe , o Y 
during twentie daies, ſhake it wel Ki 
together once cuerie two daies. {(\W2 
Your ſugar muſt be powdred,your 
ſpices bruſed onely, or groſſelie }= 
beaten, your dates cutin lang ſ11-RW 
ces theſtones taken awate. It you|F 
addetwo or three graines of Am- 
2 ber greece, andas much muske 
Jin your glaſſe amongſt the reſt of | 
fy) the ingredientes, it will haue aſ>ÞF 
$8 | pleaſant ſmel. Some adde the gum 
2/1 amber with coral and pearl finely 
S poudred , and fine leafe golde.|%8 
IH Some vſe to boyle Ferdinando 
(4 


bucke in Roſewater,till they haue 
purchaſed a faire deepe crimſon 


© 
Sy colour,and when the ſame is cold, |&\/2 
V they [7 


= —_— STIL, K n_ MST = : 
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73) Secrets in Diſtiliation. D 
\| they colour their Roſa-ſolis and|#A\\ 
© Aqua Rubea therewith, (}.. 
y () _ | 17 
T2 7. Aqua Rube. [E2) 
Foot) 


7 of muske fixe graines, of - : 

Cinamon and gingerof each 2 

one ounee,white ſugar candy one 

© pounde , pouder the ſugar, and I 
oo 2 » AD 

L\ brufethe ſpices groſlely, binde}$\y2 

l:themvpinacleane linnen cloth, Se) 

and put them to infuſe in a gallon |&3 

Lhof Aqua copoſita in glafſe cloſe t&F 


ER ſtopped twentiefoure houres,ſha-)RIF 
AN king them togither diuers times, lv 

LY then put thereto of turneſole one |/ Ny 
| dram, ſuffer it to ſtand one houre, | 
I and then ſhake al regether, then if S. _ 
B32; the colour like you afterit is ſet- Ig 
27; led, pourethe cleereſt forth into {& 
41 an other glaſſe:but if you wilhaue | 
Ml! it deeper coloured, ſuffer it roſl 


o b> worke longer vppon the turne- 8 


= 7 "=> I. - _— —- 
I TOS DIC Gy CHE 
CEN NAVAL NCI oo0! 
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$54 


(IOE, 


Z2 
T 
_ a gallo of Gaſcoign wine, js 
EO 
& 


8. Stecuens Aqua crmpoſita, 


72281 4 of ginger, galingale, cinamo, [7&8 
Hg nutmegs & graines, Annisſceds, [= 


a 


[<5 fennel ſeeds, and carroway ſeeds, jr] 
Elofeach a dram,of Sage,mints,red |-# 
\|Roſes,Time, Pellitorie, Roſemary, 0 
EIwild thime, camomil,lauender, of j WP 
Z4|eacha handfull , braie the ſpices 
Sf fmall,and bruiſe the herbs,letting DE 
Fa them macerate 12, houres, ſtir-[/R 
SI ring it now and then, then diſtill |S 
SH by alimbecke of pewter, keeping |18/ 
the firſt cleare water that cons. 


F 
a 


by it ſelf, & ſolikewiſe the ſecond. &- 
Jol You ſhal draw much abour a pinte j(\J 


S9| ofthe better ſort from euery gal-|J3 
2 [lon of wines 2 

wy | 4” 
; ; ZN 

9V] ſquebath,or J riſh aqna-vite. FX 

FO etery gallon of good Aquaj% 7 


compoſita, put two ounces of > 
choſen [Rl 


T7 10 LOLSAT,. CET A ANA 
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COD ANPUERSARNLADPIERET 
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ES _-- 
Z\S] choſen liquerice bruiſed,and cut UN 
@> into ſmall peeces, but firſtclenſed Q- 
a\ |from all h1s filth, and two ounces |} 72 
(PEI; of Annis ſeeds that are cleane & [8 
 F8| bruiſed, let them macerate fiue or {3 
1X2) fixe dates in awodden Veſſel, ftop-]:25 
$5 ping the ſame cloſe,and then draw 

F off as much as will runne cleere, 
Yet difloluing inthatcleare Aqua vi- 
| W tz five or ſix ſpoonfuls of the beſt 
Ay Malafſoes you can get, Spaniſh 
NAJcute if you can getit, is thought 


> better then Malaſſoes, then purſ( 
| \S7 this into another veſſell;and after |ey 
5] three or foure daies(the more the |&& 
F/NY| better)when the liquor hath fined |{{*\) 
LON it ſelf, you may vie the ſame: ſome {8} 
Yal adde Dates & Raiſons of the ſun AF 
VE to this receipt; thoſe groundes jy 
[38| which remaine you may rediſti][} 28} 
G2 and make more Aqua compoſitaſ\EP 
E311 Of them, & ofthat Aqua copoſita|rF 
| you may make more Vſque bath, 
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Io, C1111:6n. waters 


H Auing a Copper bodie. or al 


RAS braſle pot that will holde' 12 .!7$% 
239 gallons, you may well make 2+ or 77 
- llons of Cinamon water at |x© 


&.D1Y 

M27; beſt and Jargelt Cinamon you can {27 
get, or elſe erghr pound of the [e-|Þ} 
cond fort wel bruſed, bur not beasly; 
ten intopouder: Jute your Lym- 
| beck, &begtn with a good fire of 
wood & coals,till the vefiel bepin 
to diftil; then moderate your fire, 
| ſo as your pipe may drop' apace ,h 
5 and run trickling into the receſ-j 
uer, but not blow at anie time: 1tify. 
helpeth much heerein to keepthe 
water in the bucket, nottoo hot, X 
by often change thereof, it muſt 


OD ELD A OURS 
FE DE OE eel 
| 


;-<N F 
f {neucrbeſo hot but thatyou ma Jae 1 
well indure your finger therein . 5 = 


Nd; V 

a Then diuide into quart Cai 
ST 74che ſpirit vyhich firlt aſcendeth, NGA 
—Sand vyherein you finde etther 1no|= 
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AY 


We 


* 


[i / 
{10 the ende : this you mult nowel, I 
. 1/7 \S 
and then taſte in a ſpoo1e. Now, s. 
Ny when you haue drawen ſo muchgN?79 
2& [as you finde good, you may addeſF>2%\ 
Wee thereunto ſo: much of your ſpiritfiyz|+ 
EQ that came before your Cinamonj 
of ol WALCT as the ſame will well beare ; 
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| WAVS{ aforeſaid proportion wil make vp 7 
Q/p2) two gallons, ortwo gallons ana a 
Jo quarte of good Cinamon water. 
IR] Heere norte that it is not amiſle to [02 | 
2&8\obſerue which glaſſe was firſt fl-]73R 
2d with the Spiritthat aſcended, 3% 
FRE and ſo of the ſecond, thirde, and *2| 
> fourth : and when. you mix, begin |» 


p with the Jaſt glaſle firit, 8& ſo with US 


/ 

WJ h 

Rh e.. next, becauſe thoſe haue 
&$£; more taſte of the Cinamon then 

Sf that which came firſt, and there-|& 
=] tore more fit to bee mixed with) 


your Cinamon water. And if you S 


meahe to make but 8, org pintes 
at once, then begin but with the 
Ly halfe ofthis proportion. Alſo that 
y parte which remaineth vamixed|oy; 
doth ſerueto make Cinamon wa- 
$2 | ter the ſecond time. , This way Ijx 
2 haue often proued & found mott {97 
Limbecke be cleane and haue no 
manerof ſent in it, but of wine or 


Ex! excellent: take heede that your F 
Joe (Sſer, , and ſo likewiſe of the 


£\ glaſſes, funnelles and pots which N 
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ED you ſhall vie about this worke. 


Ralf . Roſemary, &c. after anew and exoel- 
YP<t - let manner. 


he 


12. 0r14 gallons, with a Lim- 
of becke toit, orelſe acopfer body 
FT; with a ſerpentine of 20 or 24- gal- 
a&£ lons, and a copper heade , been 

ol| ſuch a veſſell as is commonly vie 


pt; 1y whether, letthe hearbes mace« 
Sx: rate all night, and inthemorning 


oF 

| S& caretull to giuechange of waters 
\ of \ TO YOUr COJjour alwaies as 1t nee- 
| No ji deth: drawe no longer then you 
| Bad ſeclea ſtrong and ſenſible taſte of 


: 
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wh "xx. How to diſtill 1ſop thime, lanender\p\* 


Lyavingamuy Pot containing |F 


Fay 1 the drawing of Aqua vitz, fill [5 


Wet; beginyour fire, then difti] as be- > 
= fore in Cinamon water, beeing} 
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diuiding the ſtronger from the | oo) 
ſalweaker, and by this meanes you AJq | 
ithall purchaſe a water farre cxcel- 02 
| =o lingany that is drawen by a com. | 
Z87mon pewter ſtill: you may alſo ga- Feet) 
& ither the oyle of each hearb which 
you ſhall finde fleeting onthe top | 
or ſummity of your water: This Je 
FXfcourſe agreeth beſt with ſuch veX 
zZ&iherbs as are not in taſte, and will) 
[J'yceld theiroile by diſtillation, |&: 
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13 Howto make theſalt of hearbs. [87 
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| 
_ whole bundles of dryed 7; : 
Roſemary, Sage, lop,8&c; ina ON 
cleane ouen, and when you haue R 
gathered good ſtore of the aſhes Fat 
of the hearb, infuſe warme water £ 
vpon them, making a ſtrorg and S2p 
Exaiſbarpe Lee of thoſe athes, then e<; Zx2t 
(42 uaporate that Lee,& the refidece > 
ror ſerling which you findeinthe! \ 
botto therof,is the ſalt which you 


Wy? ſeek for. Some vſe to filter this lee £ A 
= diuers | 


Ind 
SIP, Go: 
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TIED AJ 

2 
divers times before euaporation, [tf 

thattheir ſalt may be the clearer eos 

25 
#7 and more tranſparet. This ſalt ac- Ny ; 

cording tothe nature ofthe hearb 
3; hath great effe@ts in phyficke. ' 


I 3. Spirit of hovy. 


Vr one part of honey to 5.parts| 

a3 > ofwater, when the water boi- | 
lj leth,difcolue your honey therein, [i=l 

Fay Skimme it, and hauing ſodden an | 


2 on 


Fl veſsell, and when itis but bloud | 
i warme, ſet it on worke with yeafte |*AY 
Ly after the vſuall manner of Beere 

v\ Fl and Ale, tunit, and when i hath{& f2 

Js yen ſome time, it willyeeJdet is D 
5 ſpirit by diftillation;as wine,beer {By 

Yes | and ale will dOs KD 


27, Noure or two,put it into a wodden [YL 
: 


and tohauea 2o'dyeeld as at anyo> 
ther tame of theyeare. 
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| [N the pulling of your Roſes,ficſt? 
> idiuide all the blalted leaues, the © 

Jo cake the other freſh leaues, and |{\ 

be lay them abroad yponyourtable|ſ5}] 
or windowes with ſome cleane LS 
$1) ©. MOV 
Talinnen vnder them, letthemly 3. |\z% 
or foure houres , or if they bee if;#- 


VOerg 


py 
_ 
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ſhed,pur theſe roſe leaues 1n great 'G 


mouthes, and well leaded within , 3 
(fuch as the Goldfiners call their B- 


IJ hookers, & ſeruetoreceiue their j 720 
33 Aqua fortis, bee the belt of all o-|>x7 
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FA'thers that Tknow) and when they Sh 
NY arewell filled, ſtop their mouthes 


Vwith good corkes, eyther coues 
KA redall ouer with waxe or molten jy; 
$2 brimſtone, and then ſet your pot |5 
S$2|in ſome coole.place, and they wil NG 
KN keepe along time good, and you oY 
CH _ . [ = 
= way diſtill themart your beſt Jea-\=z4 
Sl fre. This waie you may diſtill | J 
ON Roſewater good cheape, if you 78 
Go buy ſtore of Roſes, wheh you find! 


Fo 
way 4 
: Jo 
o= the glutre of them 1n the whe = N=" 


o *!1s/ . . EX "YU 
Secrit; 1 Da/itlls tion. Fa | 


deiwy vntil the dewe be fully van1-| ; 


ſtone portes , hauing narrowe |\57/; 
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Vo 


c | 1þ 
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S8y that haue been firſt well ſeaſoned} 


(V ——_— flower . And ſome 
Allno 


FE ken leauen, and after fill vp the;y7 
E 


K-'that ſo in your diſtillaris of them 


[ſame pitched ouer on the out ſide, 
{pearce theveſlell. « 7 

IJ FOOTE Die 

AN IF, A ſpeedy diſtillation of Roſewater. 5] 
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> Hroumy theleaues, and EE 
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d opinion, thatif in the midſt| 
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<i> 
you ſhal haue aperfect Roſe vine- TY 
gar without the addition of anie $3 
common vinegar. Ihaye knoweny 6 
Reſeleaues keptwell in-Rondlets,}k& 


with ſome hote liquor and Roſe-\g7 
lſeaues boiled togither; and the = 


ſo asno aire might penetrate or, 


_ 


fill the iuice being expreſſed, 
and atter diſtil the leaues , and ſo 
you ſhall diſpatch more with one, 


} 


el then ot!.ers do with three or; Wy 
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Wifoure ſtils, And this water js cue- 
Srie way as medicinable as the o- 
Yther,ſeruing in all ſt:rups, decoc- 
Acions, &c. ſufhciently,butnort al- 
St together ſo pleaſing 1n ſmell. 
= 16, How t9 1:/till wine vinegar or 00d 8 
S eAligar, thatit may bee both clear & 


flarge. 


Knowe its an vſuall manner a- 
F521 4mong the Nouices of our time j&f? 
PESO puta quartor two of good Vis 


And ſo todiſtill itas they do all o+ < 
WAtherwaters.Butthis way Ido vtter 


y 
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{ſame being placed in ſande - F Ry 
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vinegar is the middle parr that a- 
- 
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riſeth, for the firſt is fainte and 
E: heauie toward the latter end, and NS2z 


ſhes. Note thatthe beſt part of the|C 
OO. 
TH 


SAME EZL1 9) 
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phlegmatick, and the laſt wiltaſte 
281 of aduſtion , becauſe it groweth 
-4\muſt be vrged vp with a great fire, ; 


Fj andtherefore you muſt nowe and|F 

then taſte of that which commeth 
both in the beginning & towards 
the latter end, that 1 may re- 
ceiue the beſt by it ſelte. 


1 17. How to draw the true ffirit of refes, | | 
and [0 of allcther hearbs and flowers.\Þ&; 


N M AceratetheRoſe inhis pwr | 
tuice, adding thereunto i><=-|o%Fc 
[RA ingteperately warm, a conueniet 
=o proportion either of yeaſtor fer- 
822) ment,leaue the a few daies in fer- ys 
== mentation,tillthey haue gotten a|=$ 
ſtrog & heady ſmel, beginning to] 
incline toward vinegar,the diſtil] 
y themin balneo in glaſs bodies 1u- 
4]tedtotheir helms (happily a_—_ 


WAbecke wil do better and rid faſter) 
Py and drawe ſo long as you find anyh 
Wy ſentof the Roſe to come, then re-VWWN 


þ: 

P=j tillyou have purchaſed a pertect 

«ſpirit of the Roſe. You may alſo 
Fterment the iuice of Roſes onelie, 


Nand after diltil| the ſame. 
TA 


EN V Pon the top of your glaſle bo- 
WE die,ſtraine a haire cloth, and 
23) ypon that lay good ſtore of Roſe- [= 
Wc aues, either drie, or halfe drie,R{ 
AZ 

12 £00d both in ſinell and in co-f;s 
S&-/our, Diſtill either in balneo,or in 
3/2 gentle fire in aſhes, you may rei [= 
aSelrerate the ſame water vppon freſh fy 
(S2fleaues, This may alſo be done in|5 
"/\ \? aleaden Still, ouer which by rea- 


more leaues., 


Ws ſon of the breadth you may place 
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SDS 


A 


You! 

EE FE Xerefle a good quantity of the 238, 
(9g Lonuice thereof,ſet it on the fire, Ya} 
> and giueitonely awalme or two, Fs 

&<thenitwil) grow cleere : before it N 
20 be cooled, pour away the cleereſt, a0 
0, filter with apeece of cotton, and 4 
&&4|then euaporate your filtred iuyce, 
Still it come to a thicke ſubſtance ,'83 
| [Sy and thus you ſha] haue a moſt ex-YFiea 
=& cellentextraQte ofthe Roſe, Gil-[Y 


Sd] loflower,&c. with the perfe&t ſent[Þ][ 
7) and taſte of the flower, whereas f{ 
YN the common wate 1s to make the Y) E 
T7) extracte eyther by ſpirit of wine Ry 
Bi faire water, the water ofthe plant, Hs | 
Bf orfome kind of menſtruum. Ys | 
IT a7 s 
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Eq 30. To make a water ſme'ling of the Eg. 
A lantine,G:l'oflowers, ec, 


Z 

> Rie the hearbe or flower, and V&A 
: 4D diſtz]l the ſame in faire water WW 
Do) in O22, 
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IEA 
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DEN 
in a limbecke, draw no ſonger the 
you find ſent inthe water thar it- 
ſueth, reiterate that water vpon' 
Eli freſhherbes, anddiſtil as before, 
81 diuiding the fweeteR tro thereſt, 


21. A Scottiſh bandwater, 
= thyme,Lauender,and Roſe-! 
mary contuſedly together, the; 


OM which make an other laye of the 
&| ſaid hearbes,& then alay of Lees, 
and ſo forwarde , lute the pot wel, 

bury it in the ground for 6. weeks! 
NJ dittill it, & it 15 called Dames —_ 


| intoa baſon ofa c6mon water ma 
WS | keth very ſweet wafhing water, 


4123. How to draw the b.oud of hearbes,' 


Tampe the hearb, put the ſame 
into alarge glaſſe, leauing two, 


7 


make a lay ofthicke wine Lees in 6 
the bottom ofa ſtone pot, vppon; 
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ter in Scotland. Alittle therof put 2 
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© itnice of the hearbe onely ) nip or? 1 


elſe lute the glaſſe yery wel, digeſt) 
"4 


. . » y 

it in balneo. 15. or 16. daies , and{\Jg 
3you ſhall finde the ſame very red,|f 
» if. ew 6 
| #8 (diuide the watriſh part, and that\px5 
Mr which remaineth is the bloud or D 


- 


75 eflence of the hearb. ES | 
; Uo 23 . Roſewater, and yet the Roſeleaues A 
VN not diſcoloured. VHC 
IE 2 
Ln yo. muſt diſti]l in balneo, and v7) 
= 
Y- 


KY 
Bo whe the bottom of your pew- Fork 
$22) ter Still is through horte, pur im al8g7 
Aj fewe leaues at once and diftill BS 
PAN! them : watch your Still carefully,j Y 
Zo and as ſoone as thoſe are diſtilled 0; 
7: put in more. Iknow not whether; Fe 
"yn 


your profit will requite your Ia. [E'7 
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FG | 
FX bour , yet accept of it as anewe 


yt? Do) 
EY, | concluſion. 672 | 
EN 34. How torecourr Roſew 1'er, or. any Eg 


other diflilled water that hath got+\} N h 
ten a mother , and is in daungey 10 7; 
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x [Nut your water vp6 freſh Roſe tA\Y; 
Me leaues, or ypon Roſe cakes bro- {| 
Ny ken all inpeeces, and then after ;@\"75 
af-}{ maceration for three or foure | {37} 
+ . {28R\houres with a gentle fire , rediſtill;F 
 F23fyour water, Do this in a Limbeck, = 
jkSJ[take heed of drawing too long for jF 


burning, vnlefle your Limbecke FR 
6 
Ay 
v5) 


ſand in balneo, 
ol « 


; Fter you haue digeſted your SY 
1! £3 Roſe hw by the ſpace of 3. 
monerhs, ſicut ante,nuwn,13.cyther |fY 
in barrels or hookers, then diltill FM 
the with faire water in alimbeck, iN 
JEy4jdrawſo long as you finde anie ex-/p3q 
J28|cellent ſmellofthe Roſe, then di- SI 
N22 uide the fatty oilethar fleeteth on 623 
= 
ES the top of the Roſe water , and ſo ZS 
+ y0u hauc both' excellent oile of 
PO Roſes, and alſo good Roſewaterſ ah 


> 'D togither, and you ſhall alſo haue 4 


&|more water then by the ordinaric 
YANDITNOGSHn 
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35. Todraweboth gool Roſewater,and 
ojle of Roſes together. | 


waic, 
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>1l Seaasindifillatiog, 
3! way, and this Roſewater ExtenQ/{6 N 
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> &th farther in phyſicall compoſi-N\alc 
ons, andthe other ſeruerh beſtj& 
for perfumes and caſting vottles. | 
3} You may alſo diftill the- oyle of [#8 


the oyle of 
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1.To ſouſe a yang Pig, 2 
; | 092 

T2 ayoung Pigge being ſca]- | os 
ded,boile it in taire water and | BI 


, 
\ 


TSp7|white wine, put therto ſome Bays 3p 


leaues, ſome whole Ginger, and, SY 


EQN whole cloues, boyle it throughly,' 
Js andleaue it inthe ſame broath in; 
Py! an earthen pot. - 


&j7c 


| 2 Fy; fome Nutmegs quartered, a fewe f7 


PN ij 4 lechimyppelike brawne, and! 

V2 lapyour collers in faire cloathes: ; 
De whenthe fleſh is boyled tender, $344 
£1 take We 
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2 2. Aliter, &) 

BE: Ake a Pig beeing ſcalded,col- = 
Sy 
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- __ 5 _ 
term ants 


2 
£5 = two !adles full of mutton }{> 
(5 broth, a littſe whole mace, ſ* 


TELL YR 
jy7 


| ECHO ee IE AD BIR | 
es — © Secrerrmoiſtillation, 
fea! 


[FAY take it out, and put it in colde wa- 
CY rex and ſalt, and thatwil makethef(@ 
279 Skin white , make ſowing drinke 
PT for it, with a quart of white wine, 
81 and a pottle of the ſame broth. 
©2> | 3 To boy'e a flumder or Pickerel,of the 
French faſhion. 


@s Tam a pinte of white wine, theſ 
UP tops of young time and Roſe-| 
Sf; mary, alittle whole mace, alittle|ky 
3 whole pepper ſeaſoned with Ver-|#5 


09.7 YN . * 
FTE DP; 


[2 
TSz27 1uice, ſalt, andapecce of fweete ſy 
3; butter, and ſoſerue it :this broth} 


> rc 


d 2 4. Tobaile Sparrowes or Larks. 


54 put into it apeece of fweet butter 
a handful ot Parſly being picked, 
ſeaſon it with ſugar,yeriuice, and 
a little pepper. q 
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5. To boyle a Capo in white 
broth. 


l 
| Ro your Capon by it ſelfe in Zz> 
A LIairewater, then take a Jadle- 37 
j{full ortwo of mutton broth and a' 
N'ilittle white wine, a little whole & 
Joys mace, a bundle of ſweete hearbs,! 
25a lttle marrowe, thicken it with' 
[6p Almonds,ſeaſon it with ſugar,and 


J5:alittleveriuyce,boyle a tewe cur-' 
Zo ransbythemlelues, and a Date'55 
SF; quartered,leaſt you diſcolor your 7 
Ii broth, and putitonthe breaſt of; 


ar. 
6. To boyle a Malla7d, Teal, 
or Wigin, 


_ ; [ron mutton broth,and put it 
s 4 into apipken. , put ING | 
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192288 


9) 
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2X | 


belly of the foule a feyve ſweete 
hearbes and alittle Mace, ſticke 


| 


# halfe a dozen of Cloues in his}@(v 


| breaſt, thicken it with a tofte of 
; breaditieped in veriuice, ſeaſon 
\1twith alittle pepper, anda little 
;Sugar, alſo one Onion minced 


ſmall is very good inthe broth of 
8; any water fOule, | 


$4 7. Toboyle a legge of Huttonafier the 
jDE | French foſhiate | 


{ marrow, then take grated bread, 


72: ſwecte 'Creame, and yolkes of => 
[ . P 
{ egges, and a fewe ſweete hearbes, 


'put vnto it Currans, and Raiſins 
' of the ſunne , ſeaſon it with Nut+ 
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eater 


SREEY 


Hu(wiferie, 
marrowbone or two , ſerue-in the 
marrowe bones with the liewed= 
7/2) proath and fruite, and ſerue-in \F7 
PſA your leggeof mutton drye with [3 ©} 


7284 carot rootes ſliced,& caſt groiſe 7: 
Fo Fe 


pepper ypon the raotes. 


% 


8. To boyle Pigs petiters on the Frenth PA ; 
faſhion, eg | 
Oyle them and lice them, be- NA 
ing firit rolled in alittle batter, 82 
"4 your batter being made with the \&) 
Sg yolke of an egge, two ſpoonefuls FS 


V of ſweetecreame, and one rn 
p, 


wt : 
05:20 ; 


full of flower, make ſawce for it / 
{with Nutmeg, vinegar and ſugar.\S 


9 To boyle Tigeons with rice, 


')Oyle them inmutton broath, <8 
IH LIputting ſweete hearbes inthei (Els 

70 bellies,then take a little Rice and Jo? 

oO; boyle it in Creame, with a little RH 


Wy 
\ n 
ob 


& whole mace, ſeaſon it with ſugar, £Y/2 
| ay WK 


> A SALAS. LPS. 


- 


lay itthickon their breafts,wrin- 
L JV ging alſo the tuice of a Lemmon 
Uvpon them, and ſo ſerue them, - ' 


W 
| k 4 10, To boyle achine of veale,or a chicken | 5 
& y in (#:rpe broth with bearbes, A 


Ake alittle mutto broth,whitepJ 

4 wineand veriuyce, and alittle| 
j* 1 whole mace, the rake lettuce, Spi-wW 
AISp|þ nage,and Parſley, and bruiſe it,8f& 
7 put it into your broth, ſeaſoning ith 
Ee with veriuice, pepper and a little px 


Rh ſugar,and ſo ſerueit: 
| 
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MIN. 
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2 woodden peſteell, then draweſ= 
it thorough a thinne StraynerÞ 


11. To make Beaurnnger, 


with 


Huſwifery.. poi 
Kft with the yolks oftwo eggas,and avs 
7 


W4 little Roſewater, then let ir on aks 
WY chafing dith with coales, mixing} 

7Atoure ounces of ſugar with it, and 
when itis cold diſhit yp like Alf 


Sokmond butter,and ſo ſerve it. 
&2 
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12: To n2le 4 Poleniay 
ſawſedze. . 


5 Ake the fillets of an hog,chop 
pd them verie ſmall with a hand <7463Y 
« 


gitinto a great ſheepes gut, then): J, 


boyle it and hang itypina chin-t// \ 
7 ney where fire is vſually kept,and $2) 
Mi theſe ſawſedges will laſt one whole Fe | 
Sw-yearc. They are good for ſallades,}. 
*:ortO garniſh boyled meates,or to 
make one relith a cup of wine. 
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13. To male tenler and delicate 
Brawne. 


of water or other apt veſſels , [o< 


© 
Vtcollars of brawne in kettles ts .: 
4 r 


5 into anouen heated as you would | & 


: 


Oz 


\ for houſhold bread,couerthe veſ- ©) | 
=y (cls, & loleaue them as lang in the \& Y 
/QUen as you would doe a boch of& 
ns A late experience amonglt 14 
glentlewomen farre excellingt e/'S ©F h 
FAY o1de manner of boyling bw in 0) 


© great8& huge kettles. Dyer ifput- Vo f 


). ting your liquor hot into the veſ- 
df ſels,and the brawne alittle boiled red 


<\firltyif by this meanes you ſhal not 
'oiue greate cxpedition to your 6 


14. Pafte made & fiſh. [ES - | 


I Ncorporate the bodie” of Cale-1,5A 
fiſh, Stockfiſh, Ling, or any freſh 
TS fi thatis not full of bones, with |; 


eter HY 
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IF. How to barrell vp 05 ſters, ſ as they ge 

| ſhall laſt forſexe moneths ſweete and 
009d, and in their natarall taSte, | 

4 . 

þ your oiſters,take the ltcor] ps | 

(. of the, 2nd mixe areaſonable}r + h 

I; proportion ot the belt white wine 

vineger you can get,a little ſajt Gel Qu} 

ſome pepper, barrel] the fiſh vp in@)) 


[N7 ſmall caske, couering all the Oy- 
/Z 


8 | ters inthis pickle, and they will @ 
2/7) laſt alongtime ; this is an excel-fi\<5 
S i|lent meanes to conuey ef 
<=, Vnto drie townes,or to Carie them on) 


Y 


Vin long YOYages. p Q 


16 Hon {t@\ $ 


S524 16, How te keepe freſh Salm0n a whole | 3 
F-- - $ moneth im his perfeft taſte and deii> it 
; cacie, 
WS Ir{t ſeeth- your Salmon accor- ||, 
IO 1 dingto the yſual! manner,the 
0 {inke it in apt andcloſe veſſels 1n 
'v - wine vinegar with a brauach of |N 
y=4 Feſ:zmarie therein.By this means 
x] Vintners and Cookes may make 
2) profirthereof when it is ſcarce R 
FAY the markets, 8& Salmon thus pres 
S;pared may be profitably brought | 
= : 
| out of Ireland andſold in Londen} 
$/\ 'or elle wheres. 
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| Wy 17.Fiſb kept long,end yet t0.eate ſhorte 
t- and delicately, | | 
Dl... 
A pe your fiſh in oyle , ſome 
FJ commend Rape Oyle , and} 
FJ) fore the ſweeteſt Siuill. Oyle 
[S thatyoucanne get, for the fiſh 


We will not. taſte at all of the.Oyle 


{ 
' 


becauſe | 


AV | hou hag 
NPIS 
ft fd hays 


= Il C0 cry and Haw: wiferie, - 
becauſe it hath awatriſh bodie,&? 
GG ojle and water make no true vnl-, an 
N - ty,thenput your filhinwhitewine 
v7 vinegar, and ſo you may keepe it 4 
Tr forthe vſc of your Table any rea.|g#: 
NERg ſonabletune. St 


Zo 


FH 18. How io keepe roaſted Beefe 4 7 
Wl time ſwitteant wholeſome. 
Df 


WY 


2 His is alfo done in wine vine- I 
gar,your peeces being not 0-|F5X Fx 
Fg uergreat,& well and cloſe barrel-\& 5 
SN) led vp:this ſecret was fully proved: S- 
in that honourable voyage - yatags; EA 


If Cales, & 
5 19 . How 19 kh-epe powdered beeſe fu Z 
52 | or ſix weekes ofterit is ſodden, with-'5 

Out any charge, [92s 


7 SR npourbect hachbeend! Sj; 

F well & rhorowly pnereY 8 
by tenne or twelue dayes ſpac 

(then ſeeth itthroughly,dry it wi IE 


BL ha 
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FF a cloth, and wrap it indry clothes}{{-$} 
| Jp, placing the ſame 1n cloſe veſſels By 
1 andCupbords, andit will keepe \ 
[ j ſweete & ſound two or three mo-ſry1 


ry neths, as Iam credibly informed}F2<= 
Z from the experience of a kinde &fi|2A 


£5 louing friend, 
4 


SOD DOES y LEIDE 5 vw 
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ON 20. A conceipt of the Authors , how| 

>& beefe may be carried at the ſea,with Rf 
ell 0%! that ſtrong anlviolent impreſſian|g7; 
MN Of [alt wh: is uſually purchaſed bv BY 
RET 40g and extreme powdring, 957, 


vB) [m Eere with the good -leaue Gf/& 
Y U Ifauour of thoſe curteous gen-ha8 
A tlewomen ,for whome 'I did prin ZN 
Pal cipally ifnot only intend this litle Ft 
$WE] treatiſe;l willmake boldtolafhch = 
SOR alittle from the ſhoare, and trye} ZN 
ls what may bee donein the vaſteſS 
b-- Fo 2nd wide Ocean, andin longand AS 
POR dengerous voyages, for the bet-IFN2 
GE ter' preſeruation of ſuch viral] E> & 
8+ vituals, as forwant of this Skill} 


FVa\ 
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Fo; ookery and Huſwifery & c. _ 
1 doe oftentimes meerely perith, J/þ 
SY orelſe by the extreamepearcing | 


(e) 
©, of the lalte, doe loſe cuen their, DJ 
b- ſ Putrittue ſtrength and vertue: & WE 
t==7, if any furure experience doe hap- tet 
$4! pen tocontrol] my preſent con- KA 

3 | cetpt, let this excuſe a ſcholler, |S | 
Yy 9401 en ma2ns eft veluiſſe.ſati: . But {ON 
2 now to our purpoſe, .let all the {Q&/ 
| bloud bee firſt well gotten out of han .. 
oft rae beefe, by Jeauiny the ſame FA 
TS ?lome nine or tenne dayes in our [C 
AN 


gn. 
k0 © 


p_ 


UM ifehis h: 
t-y ſome trial! ; 
xil{ther at my next. impreſſio | 


when _— 
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6) I when I ſhall bee vrged thereunto 

FX vpon any necefitie of ſeruice, If 


F 7 IJ hope to diſcouer the meanes alſo 
$\ /@\ whereby euerie Shippe may carry 
3 ſufficient ſtore of victuall for her 


WS} Kife in more. cloſe and conueni-[W | 
o lentcariages thenthoſe loofe vel- I 
7$\ſcls are able toperforme. But if 1K@) 
Amay be allowed to carie either{\ 
z#roaited or fodden fleſh tothe ſea,ſign 
mN thenTI dare aduenture.my poore[WWEF 
& Ny credit therein to preſerue for fixj\8 
VE whole-moneths together, either {=W 
£4 Beefe, Mutton, Capons, Rabbers, |&F9} 
7318. both inacheape manner,andy "Y: 
[S}talſo as treſhas wee doc now viu> RY 
F\gally cate themat our Tables, Andj8 We 
GON thisl hold tobe.amoſt ſingular & 4 
My} neceſlarie ſecret- for all our Eng-f 
[=8 Iiſk Nauie;zwhich atall times vp- 
US Pon reaſonable termes Iwill bee 
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( 0dhery and Huſwifery &c. 
q2T, How ro make ſundry ſorts of meſi "1. 
dai-tie butter, bang 1 lively tafte's77 
of Sage,Cmamm, Nu:megs, Mace rg N 
Gs 


ky \> 


| Brom is done by mixinga fewe"! 
drops of the extracted cyle ot; 
Joage,Cinzmon,Nutmegs, Mace,{/j1 
EA SC, in the making vp of your but FF 
2y2|terifor oyle and butter will incor 
Fw orat and agree very kindely and MF 
Ny aturallie together. Ani how rg 
731 make the ſaidoyles,with allnecel 78 
13 farie veſſels, inſtruments 8 other 
gl F circumſtances by a moſtpl.ine&!r + 
Sa familiar deſcription, See my lew-|{), 
gel bouſe of Art and nature vnderyf\M] 
A&I the Title of diſtillation. 


1 
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<& 322 » How to make a larger and daintier 

51 -'-Cheeſe of the ſame proportion of milk; 
* thents commonly vſed or knewne byY; 
any of 04r bet dairiewomen at this 
day, _ 


OD PEO. 


7 


PR I SE ATGIIS _ noo - At, 


DT 


{ Huſwiferi, pt: 


7 1Auing brought your milke 74\y 

into curds by ordinarie reti= £4. 

AFFq! net, either breake them withy our Az 
74 handes according to the viuail;py 


38 | manner ot-other_cheeſes , and;;34 
"oy! h £ . _ POTS, 
53 after with a fleeting Uiſh , taking FF) 
>; away as much of the whey as you's y 
FF, can, or els put inthe curds, withz 54 


SW orthree;andthentoa cheeſe of $Wy 


V's two gallons of milk, ad a waight; "ps 


A waight mult reſt yppon a coucr F&F#Z 


J out breaking,into your moate,let SE 
them fo repoſe one houre, or two, of? | 


* . 4 
of tenne or twelue pound, whichigFFa 


:thatis fitwithrhe moate or caſe} 


F wherein itmuſt truly deſcende by PR 
3N degrees as you increate yourlgty: 
33) [Dont Of as the curdes doe fink\Syy1 


and ſettle, Let your curdes re-ſrvs 


SS maine ſo all that daye and night|SF 


. 
Aþ . 

. 
wy 


He 
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following vntil the next morningR&@7 
{and then turne your cheeſe or > 


"»y 
W* ns 


4 
” 


* \v theron, adding from time to time 8 
{7 ſome more ſmall waight as you 77 
ſhail ſee cauſe, Note that you mult + 

11y a 


». 
, curds,& place your waight againfs & 


CERES 


kery and Hufw:ſerie, 2D 
if {lay a cloath both vnder and ouer 
Ay your curdes at thelzaſt, if you will (\/>) 
No Jo not wrap them all ouer as they do A To) 
FH in other cheeſes, changing your|ſ>F-; | 
81 clothat euerie turning. Alſo if #8. 
v2 you will worke in any ordinary \=3/ 
BE moat, you muſt place a round and: 
x1 broade hoope ypon the moat, be- F 
7 Ring iuſt ofthe ſelfe ſame bigneſſe a0 
NE, or circumference , or elſe youſ\8 
; t; ſhall make a verie thinne checſe, tf 
ll! Turne theſe cheeſes euerie mor-|t 
ogy ning andeuening, or as often as {Fax 
2©you ſhall ſeecauſe, till the whey {S879 
35 bee all run our, and then proceed 


22 

Fo 
M as in ordinarie Cheeſes . Note oy 

Wo 
A 


ON that theſe moates would be full ot 
Whjholes, bothin the fides and bot- AF 
-Y 


C20 


1; 

tome, that the whey may haue the _ 
ſpeedier paſtage . You may alſo| 588 

make them in ſquare boxes full {597 

ofholes, orelſe you may deuiſe| 8 

' MOALES Or caſes either rounde or, 

4 1quare of fine wicker, which ha-; 


uing wicker couers, may by ſome G 
ſlight be fo ſtayzd,as thatyou ſhall SW 
neede [2 


7 
>a 
Co) 
Nees 


{AY 9! Alſo in thoſe cheeſes which are > | 
\ 


JG PIT 
£2 © Vo: 
IC tang. tote 


Haſwfe ries 


73, they may ſinke truely within the 
WED, y may y 
(waight thatlyeth thereon. Note 
Ny that inother cheeſes the couer of 
gene moatthutteth ouer the moat: 
S274 but in theſe the couers defc&d &: Fu 
£2! fall within the moates. Alſo your I 4 
102 ' ordinarie cheeſes are more ſpon-|{y 
£2 ious andfull of eyes then theſe, [8 
Sz by reaſon ofthe violent presfing GB 
SI] ofthem, wheras theſe cheeſes ſer-|fx 
tfV} ling gently and by degrees,do cut 
ON as cloſe and firme as marmalade. i; 


R749 preſſed out aſter the yſuall miner, SN 

$32 | the whey that commeth frs them, I ( 
22 if it ſtande a while , will carrie f@d 
Ly 2 Creame vppon it, whereby the| 5X 


cheeſe mult of neceſlitie be much\[<&?!} 


F 
@ lefle, and as I gheſle by a fourth IO 
1 


parte, whereas the wheye that\& 
Wo commeth fromthele new kind of | ſo 
LY chee. Ih@! 


EE. 
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| and caryerh no ſtrength withit, 
Note alſo that if you put in your 


9 breaking of the, that ſo the chee- 
= ſes will yet bee ſo much the grea- 


7 ter: but that 15 the more trouble- 
G3 
J 


likewiſe of the Parmeeſan; and 
if your whole cheeſe confiit of vn 
flatten milke, they will be full of 
AY butter and eate moſt daintily, be-ſ> 
RA ng taken 1n their time, before? 
 {8$8they betoo dry,for which purpoſe} 
R221 you may keepe them when they | 
5 begin to growe dry , vpon greene|F 


f 
G 


£;pences that haue beene offered 


my wifes Dairy of this ſecret, who. 


\3| cheeſes is like faire water in color of ; 


ruſhes ornettles, | haue robbed |5 


hath hitherto refuſed all recom- 


» 
a _ EIRPus— —ow——_—_—_—_ A". 4 


- V* "Oo. f-4 de Eee: 


|her by Gentlewome for the ſame: 
57 & had Tloued a cheeſe my ſelte fo 
S/7iwell asllikethe receipt, 1 thinke 
j;I ſhould not ſo eaſily haue impar- 
ited the ſame at this time. And!#Z 
yet Il muſtneedes canfeſſe,that for \Z 
'the better 


whe 


Npamphler, I haue beene willing to 


Jy 


X {tore both of Crownes and An: 
gels : andtherforelet no Gentle- |! 
woman think this booke too dear, {| 
at what price ſocuer it ſhall be ya- 
lued vpon the ſale thereof,neither 


. % 


0 
= 


SN, 
[SE] 


pub 


crets of worth, for the which 1 


hau 


|Catl 
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lefle then twentie yeeres gathe- 
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vpon the fire from morning vntil 
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oracing of the Title 
rewith i haue fronted this 


Tj\ 
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"+ 


11th this with ſome other ſe» 


e many times refuſed good :& 


I efteeme the worke to be of 


33. Contedcreame. 


Ake your milke beeing newe 
milked; and preſently ſetit 


Q 
377 


oy 


the 


BE By 


2| 


clowted creame, 


o| and cheap, an4 very neceſſary rol 


5 1 
kept tendaies in bran, 
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the evening, butlet it not ſeethe : 


ind this 1s cailed my Lady Yours) : 


24. Fleſh kept ſweet inſummer, th 


Rn may keepe veale, mutton, | 
or veniſon tn the heat of ſuam- |57 
mer g.or ten dayes good , ſoas it 
Al newly & faire killed, by han- 

ingthe ſame in an bigh and win- 
Pidie roome (And therefore 2 plate {ES} 
cupdoard full of holes, ſoas the vp 
She wind may haue a through paſlage | 
Sf would be placed intfuch a roome,' 


| 
to auoide the offEce of fly-blowes) by \ 


this is an approued ſeccet, eaſt: Haga 


A) be known and practiſed in hote & |Fy 
tainting weather, Veale may bee | #2? 
Ay 


25. Muſlirrd meale, 


T is vſuall in Veniceto ſellthe 
meale of Muſtarde in their Mat 


FSFRITRRL 
, LA VAI DEryJnc 
ER OD PEG ID oe 
>] ohery [wiferp. <f 
> kets, as we do flower and meale in 


(tion of vinegar in two or three j&\ 


= 
4 


: 


\ 
A 
SAdinarie pepper millmay ſerue for | 
. Faathis purpoſe. Ithought jt verie 
Sz neceſſaric to publiſh this manner! 
Sd) of making of your ſauce, becauſe | 


2 our muſtard which wee buy from 
> 


(23 huls wete firſt diujided by ſearce 


the Chandlers at this daye is ma- 
nietimes made vp with vile and s 
(4-4; filthy vinegar,ſuch as our ſtomak [FI 
would abhorre it weſhould ſee it ST 
$27) beforethe mixing therof with the 63227 


TS ſeedes. ' « , :., _ 
| 26, r7ow £2 a0id moke an broyling 


oY of Bacin,Carbonaio,Qc. as 


M**- lirtle dripping 
Ny = 50) OST 


; & © Mt 
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if (Ea! 
J Paper;paſting vp the corners with< 
ſtarch or paſte, wet them a little in 


was 
[1 þ * 
i . \ e 
» 23-32 tt 


| water, but Pop? Pins Diyniu: his) 
Cooke will haue them touched |ſeÞ5 
ouer with a feather-ir{t dipped in 2&3 
oyle or molten butter, lay.them \x0 
on your gridiron,& place therein | Z 
your ſlices of bacon, turning the /#AF+ 
\fas you ſee cauſ:. This is aclearly 
71 way, and auoydeth all imoke. In; 
the ſame manner you may alſo 2 
I|broilethinflices of Polonian ſaw-|&S6] 
\ſedges, or great oyſters, for ſo |) | 
were the Popes Oyſters dreſſed. [335 
I; You muſtbe carefu)l that your fire{&/A 
ynder the gridiron flame not,leaſt F{*\J 
you happen to burne your drip* Ke 5 


ping pannes, and therefore all | 
A) colebrands are here ſec]uded, V- 
& FE N 

o , 


\ F\ 
27+ Toe true bo:tling of beet. ED 


FX 7Hen your Beereis tenne or! 
\ twelue dayes old, whereby} 
it 15 growne reeſonable cleare,! 
| tnen 4 


KL 


then bottle it, making your corkes if 
yerie fitte for the bottles, and top} 
them cloſe, bur drinke' not of this 
becre tt]! they begiane ro worke a- 
Laine and mantle, and then you 
ſhall finde the ſame moſt excellent 
O and ſpriehtly drinke-and this is the '' © 
h '® zealon why bottle aleis both ſo win 
LS ; dic and muddy,thundring & (moa- 


OO —— 


ccauſc it is commonly bottled {| 
S the ſame day that it is laide intothe FF 
{AY Cellar , whereby his yeaſt being an [FIN 
& excecding windic ſubſtance, beeing 

2- alſo drawne with the Aracryertl @) 
PH ned , doth incorporate with thef|Sg1, 
2 drinke, and maketh it alſo veric 8k 
windie, and this is all the lime and | =\ 
grepneee wherewith bottle Ale It) 

zath bcene alovg time lo wropg-| I 


fully charged. 


28, How to helpe your bottles when = 
they are muitie. | 
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the breade is newly drawen, clo. 
fing vpthe oven, and ſo let them 
reſt till morning. Others content 


themſelues with ſcaulding them 


28\in hotte liquor onely till they bes 


 RYmecte. 


19. How tobreale whites of 
Egs ſpeedily. 


1D! andthen beaten amonglt the 
For whites of egges will briage them 
2 into an oyle ſpeedily;ſome breake 
them with aſtubved rod, & ſome 
by wringing them often through 


ya ſpoonge. 


Line limed ouer and ſtrained 
7 about the creſt of oyle peeces 
MT or pictures, will catch the Flyes, 
US Pitures. But this Itaitan con 
V/ 
ua 


bo; 
Bl 


| AF iggeor two fhred in peeces, ' 


that woulde otherwiſe deface they h> 
ceipt both for the rareneſſe pr '£ 
| vſe 
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2X hung vp inthe midceſt of Sum. (8 
'merr omes to drawe all the flies Ne . 
; vetothe , which etherwiſe would 5 | 
jj flie vpon the Pictures or hang & 
5/4, 1ngs - OX B 
"L859 gy) 
I 
iS) [»eet and good f:r ſome{ewedayen, © 
I ETIO . UNECE 
S=) » >] 
AY. T Heſe kins of fiſh are noted to FO 
p31 4 be of no durabilitie or lattingſZu8 
WA in warme weather, yet topro- NT 
Feng their dayes a little, though [ Sf 
3, teare I ſhall raiſe the price of fleF; 
them [#78 
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i firit with a wodden or bone bod= 
kin, and afteri,put 1n the graine, 
theſe being thicke placed will in 

time couer all the Cowcumber, 
ſo as no wan can diſcerne whatfk 


. Yo 
5, 09> £ 


ifs r. To herpe Tobſtere, Crafiſhes, et, Wy 


p 
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theſe cloathes inCallis ſand;that 25) | 


79S] 
IN is alſo kept in ſome coole and, © 

2) moilt place,l know by mine owne ap 

| Js experience that you ſhall ficde Jo 
99] yourlabonrwell beſtowed, and kX: 

P=1 the rather if you lay the in ſeue-| nl 
te rall clothes, ſo as one doe not 37 

rouch the other, 3A! 


32.Dizers excellent kind, of PA 
bo'tle A'e. I, 


DEE, NY vf | 
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WAN [ther: and this way a whole Seand 
Moy of ſage ale is very uu Me 20 
The like is to bes th one with the 7 


Z 
JEE: oyle of Mace or Nutmegs. But1 ; 
21 you will make a right goſsips cup [ES 
FR 7 that ſhall farreexceedallthe Ale S = 
<5 that cuer mother Bunchmade in 
her life time, thenin the bottling 
vp of your beſt Ale,tunne halen 
pinte of white Ipocras that .is © 
{newly made, and after the beſt re-| 
= ceipt,with apottle of Ale,Koppe wy 
your bottle cloſe, and drinke it = 
when tis ſtale :Some commenany | 
the hanging of roaſted Oren 
prickt full of Cloues inthe M7 
JN of Ale till you find the taſte ther-{ 
el of ſufficictly graced to. your own T 


Ey- liking, 
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33. Howto make wortewood wine - | 
verie ſpeedily. antl ix great Ig 


Ake ſmall Rochell or Coniake G | 
wine, puta _ droopes ofthe 55 


7 
THEE OTE WAL 
CERTESE Da 5 $59 DI as 
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ES 4, Cooker:ie and Hufw: fery. 


a extraaed oile of wormwood ther> 


olleo Mat 
{2 1n, brewe it togither (as before is 


RYE 


Mg ſet down in battle ale) out of one q 
pot into an other, and you ſhall, p73 
FS [hauea more neate and wholetom |; 
2 wine for your bedy,the that which (&3/) 

is ſolide at the Stillyard for right | 


[Pe wormwood wine, 
6 
31 34-Roſ-wa er and Roſeuiacear of the ro-|'> | 
lot of the Roſe, ani of the Cowſlep, C 
and -uolet vigeear, | 
_ | FN 
[* you' woulde make your Roſe- pz 
water and Roſe vinegar of a Ru-|I} 
bie color, then make choiſe of the jx/F 
D 


crimſon veluet coloured leaues , 
clipping away the whites with a 
0 .paire of ſheeres, & being through ! 5 
* Si dryed,put a good large handful of SE 
3 them into a pinte. of Damaske or {&&y 
Et red roſewater,ſtop your glaſſe wel 2 
he &ſet it in the ſun,til you ſee tha ts 
y 0 ;the leaues haue loſt their colour. Q 
ain Or for more expedition you may <3 
t rke in balneo ins 4 
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Ny out the olde leaues, you may put Kq{p) 
AJ 1a frefh till you finde the color to Jo 
(PI! pleaſe you. Keep this Roſewater | ſan) 
7 | 1n glaſſes very well ſtopt, the ful- [3K 


- I Ja 2 
Ugs 


* 
9) ler the better, What Ilhaue ſaid of 83 

k={intended of Roſe vinegar, violet, ED 
marigolde, and co wſlep vinegar, 75 
ys 


bur the whiter vinegar you chule 


£\92] for this purpoſe, the colour ther- ; 
yp; of will be the brighter, and there-kyalj 
50S fore diltilled Vinegar 1s beſt for [F586 
{L227 this purpoſe, ſo as theſamebee 
Ek warily diſtilled with a true diuiſi- 


mh on of parts, according to the ma-|| bo] 


nerexpreſled in this booke inthe l£ 
diſtillation of vinegar. 
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[8 35- To keepe the inice of Oranges and FIR 
YE Lemmons al: the yeare for ſauce lu-(4.9 
7 leps and other purpoſes, 7 
fo [7 Eprets their iuyce, and paſſe 
e429 L-itthroughan Ipocrafſe baggeN&% 
4/4, to clarifiz it from his impuritiessg$ 
KYLE 1 G 4 then jk 
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| then fill your glaſſe almolt co theR al 
F cop, couer it clo{ely, and-let.ir 
ſtand ſotill it haue done boyling; { N 


2L/then fill ypyour glaſſe with good 74 
= ſallet oyle, and ſer it in acooleſq<j 


W&jj cloſeror butterie where no Sun 
» 1 commeth; the apteſt glaſſes for A 
$93this purpoſe are ſtraight vpright{g@d 
M2{ones, like to our long beere glaſ-\ 7/4 
tel ſes, which would bee made with 
J WRlictle round holes within two in-fiſ% 
| 7 ches of:the batrome to receiue 
[8 apt fawcets,8cſo the grounds or {8 
&fllecs would ſertle tothe bottome, [o# 
S1/and theoyle would finke downe|= 
8h with the 1wice ſo cloſely. that all ty 
Aa purrefation would be auoyded: JA? 
or in ſteede of holes if there were ſq@3)) 


4 olafſe pipes it were the better 8/4 
gLaue p 
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j-: ; readyer way, becauſe you ſhall]= 
> hardly faſten a fawcetwell in thefi f 


7 | And becauſe that profite and[ 


Bj) Skillvniced do grace eachother,f YN 
J | F 
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Ta) Cooker) and Haſw:ſerie. 


{if curteous Ladies)youwill l:nd, 


oy cares and followe my direCton;l 
RY £ will heere furniſh a greatnumber 
{4 of you (I woulde l coulde furniſh 


2 Cul Orenges at an caſe price, 


fo ter you may buy the inwardpulpe 
WS, ireſtzth,of the comfetmakers for 


SAHprincipaliy reſpe&ttheir rindes to; 


atpreſerue and make Orengeadoes Neth 


Sk witha]!, this inice you may pre- 
Sipairc and reſerue as before. 


V, 


6 cellent ſwell and taſte vntoſallet 
ole. . 


CN 
Qed/ {0 
I pri in a Veſſcll of; 
- wood'orearth, hauing a hole; 


\l. . | 

Vin theborromgto euery 4 quartes 
©fof water adde one quarte of oyle, 
«/and with a-woodden ſpoone or 


PL ſpattle ig 
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28 you all) with the iuice of the belt [55 
EF} Abour Altiallontide'or ſoone'aF-, Zx 
'of'ciuil] Oreges wherin the iuice ED 
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54 WW 
WY a ſma!l inatter, who doe onely or Ve 


o 36. Hove topurifie aud giue an ex- & 
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ay tor a quarter of an houre, then 
$2 let out the water,preuenting thelg 
af} oyle from iſſuing by ſtopping of 

L g Dy Hopping 
#5 ; the hole, repeate this worke two 


@ ſpattle beate them well oo 


FAY ſhall rnde yorrolle wel clenſed or| 
7AFjclaritied. Inthis maner you may 


> alſo clarifie capons greaſe, being'#o 
FT firſt melted, and workinge with 


» , ' 
2a ter Cook of Pope Pirs Quintw his' ax 


[=> of M.Boriholome1s Scapm the Mai- 2 
[ES priuie kitchen, I thinke if the lat] 


Y Yi ter, wherin alſo cloues or Nut-{#/\F 
SJ megs had been macerated , thatQ 

AY ſo the oyle woulde bee yet more!N77 
By pleaſing. 


CS : / 
G2 neo full of ſweere oye with ſome'$27 | 
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7 fire for tyyo or three houres, and. 
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c©31or threetimes, and at the laſt you\r9 


W4 warm vvater. Allthis is borrowed'V G 


ZF8 agitation were made in Roſewa- >| 


Or if you ſet a lar glafle in bal 


ſtore ot bruiſed clones, and rinds; 2% 
of ciuil Oranges or Lemmons al-ſea 


ſotherein, and fo continue your; JAY 


KW > 8 rindes/\; 
>4{Fithen letting the Cloues & rindes;$ 
a> : remain, > £) 
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= and TT Sore, 


b. Y &taſte do pleaſe you : Ithinkma 
TO ny men which at this day do loathY 
We oile-( as I my ſelfe did not long 
30; ſince) woulde be eaſily drawen to 
123 a ſufficient liking thereof, 


>| 
T 

F- $37. Flow to clarifie without any diftite} : 
j #1 [4107 ' lot white and & claret wine Cir 
vinerar for gelcies or ſauces, 


Oeuerie ſixe pintes of goods 
f wine vivegar, put the whites Es > 
S8# of tyyo new laid Egges wel beate, | Ry / 
then pur allinto a nevve Jeaden 
qpipkin, 8& cauſe the ſame ro boylef & : 
Ja little ouer a. gentle fire, then wal 

"RNIt run through a courſe gelly bag 


x twiſe or thriſe, and 1t yvill be ve- 3 
>. ry clear,and keep good one whole 7 
|= yeare- 


38. To makearofi delicate w! ite /alteſf '{ jy 
for thetable, N , 


=} "Yi calcineorburn your white| 
_falte, 
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Y V3} ſalt, the diffolue it incleare con= 3/Y* 
oy duit water,letthe water ſtad with- MF 
Jq out ſtirring,fortie eighthoures, 2\;ſ9| | 
[eZ then carefully drawe away all the iſxgJ 
© cleare water only,filter 1t,8& after ' | 


Cz evaporate the filtred liquor , re= 42 o. 
PF |ſcruing the ſalt. Some Ieaue out EX: 


calcination: 
\Jj 


We 39.A ae'icate Candle for a \\s/. 
Ld I adies Table. Na 


Sal - 
FA op nn Dutch Candles to /{&9% 
$VR-, be dippedin Virgin wax, ſo 3: 

TERS astheir laſt coate may be meerly, 
PAN} WAXxe, and by this meanes, you : 5 | | 
So may carrie them in your hande (FS 


gel ithout melting, andthe ſent of, | 
Sy ne tallow will not break through 'rapj}— | 
ZJ( ro giue offence, but if you would | &=£ | 
F973 haue them to re&mble yelloyve $73 1 

J 


xx! waxe candles,then firſtlet the tal; £5 | 
\ boyled therein,and ftrayned,and; PD | 


Sh low be colored with Furmericke|# . 
Y 


| 4 aſter your Canlles haue beene; 
£22 dipped therein. to-a ſufftcievr, RE 
2%) bid great-!3% 
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ereatneſle,let them take their lalt |of 


coate from yellow waxe,this ma 
be done ina great round Cane © 
[tinne plate, hauing a bottome,8 
being ſomewhat deeper then the 


57 length of your candles: & -as the gas 
5 |wax ſpendeth, you may ſtill ſup-|&xe: 


ply it with more. 


40- How to hang your :canlles in the 
aire without ca-dlefiice. 


4 Joon will make a ſtrange ſhewe[&D 


tothe beholders that knowe 
1not the conceite,it 1s done in this 
manner:Ler a fine Virginall wier 
be conucied, in the midft ofeve- 


No rie weeke and left of ſome length N 
VG aboue the Candle to faſten the 


S8)}lameto the poſtes ia the roofe of 
2 your houſe, and it the-roome be 


WF 
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Nj ny thing high roofed,it will be|þ8 
hardly diſcerned ; and the flame[$ 


A _ it conſume the tallow,yet 
©/1t will not meltthe wier. 
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41. Roſe Vinegarmade ina new 
manner, 


SM cerare or ſteeps Roſe- 


themlye therein,til they wax 
ſoure in ſmell, and then 
diſtill the water, 


| Saf) ALDH 
Veg. 
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leaues in faire water , let * 
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ders, oyntments, | 
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C2 1. 4ncxcellent aamaſh powder AN 


| 2] oy 
lo: wy T ke of yreos halfe apounde, ea 
Roſe leaues 4. ounces,cloues 
> one ounceglignum Rhodium two'k Sf 
ounces, Storax 0! ne ounce and ao 
\ halfe,muske and ciuet of each 10 eh 
A 5; grains, beatand incorporate the ay 
RA well together, 97 


| 
A 2. Ancxcellentbandwa'er or waſhing = 
water very cheafe. 


Gf Joe a gallon of faire water ws 


one handful of Laueder floy E 


70 
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{FjErs, a few cloues, and ſome orace 
LE, 


LIE, 


poem keg 
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Sweete powders, 


owder, and foure ounces of BE- Jr 
1amin; diſtill the water in an or-K 

j7 dinarieleaden til] : :You may dif 
ftilla ſecond water by anewe in JE 
[£3 fufton of water vpon the feces, a3 


BY little of this will ſwecten a baionR33A 
of faire water for yourtable. ES 


3-Aball totake ou! flaines 
from linnen. 


TT ke foure ounces of white 
es hard Soape,beate itin a mot + 
= 7 tarwith two fimall Lemmons li-3& 
F{ced,and 2smuch roche allome as [x 
7; an haſell Nut, roll ic vpin a ball,'!f+ 
gol rub the ſtaine therewith,and after 
S{ferch it out with warme water if,0 
necde bes II 


4. A ſweete anddelicate $2 
Pomani:r. 


ounce, muske ſixe gratnes, c1 ae | 
ixe.Þ 


Fre p JNoB9 
SEES SD; Sy 


Tt two ounces of Labd anii,% = 
fBeniamin and Storax one \ - 
ol -, 


ED 


1 DARED 
intments, beauties, 
ſixe graines, Amber greece fixe 
raines,of Calamus Aromaticus 
and Lignum Aloes, ofeach rhe 


waight ofa groat,beat all theſe in 
a hote mortar, and with an hote 


wetyour hand with roſe water, 


\N roll vp the paſte ſodainly. 


5 . Totahke flaines-0ut of ones hands 
pr eſe nt i}. 


A 


0D 


SH peſtell till they come to paſte,thE J S, 


E 6 is done with the iuyce-of {9 
Sorrell, wathing the ſtained} 


place therein. 


6. To take away ſpots and 
the face or hands. 


| T9 ſappe that ifluerth out ofa} 

" -—4 o ” ) i 
Birch tree in great aboun-|vS 
dance,being opened in Marcher\ 


Aprill, withareceiuer of glafle ſer 
vnder the boring thereofto re- 


#{ ceiue the ſame,doth perform thee 
z ſmebe 
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ſame molt excellently & maketh 7 
i the skin vecy Cleare. This ſap will 
diſſoluepear!, a ſecretnotknown © 

vnto mally. 2108 


13 ; , / {DF 4 
' 7. A wvite fucu or veanty for 
v= L the face. £2 


© | tawe bones of aHogge or 


. Sow well burat, beaten, and $W 
SE] ſearced through a fine ſearce,and <> 
Fay after grounde vpon aporphire or | 4. 1 
27 ſerpentine ſtone. is an excellent } 1 
fucus, being laid on withtheoyle 57] 
of white poppey. 


. 8, Adelicatewaſhins bl, 


(IT _r—_—_— three ounces of Orace, Df 
4 halfe an ounce of Cypres,two G2 

Ex OUrices of Calamus Aromaticus, | 
one ounce of Roſe. Izaues, wo hs 
ounces of lauender flowers, beat 
AA alltheſe together ina mortar,ſear- x 
£.cing them through a fine ſearce , 1,9 

h theniRg 
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&J E&P: 5 

TT © Orntmeils beautiis,efc. 
{:\$: then ſcrape ſome caſit]] ſope, and 
Wo diſſo]ue it with ſome Roſewater, {, 
then incorporat all your powders |a\Je/ 
24} therewith by I:bouring of them 
gg Wellmn a mortar. [92% 
3g 
boo! 


| 9. Damashepiwier, 


ES 
©@ | T5 five ounces of orace, two 
WO ounces of Cipres, two ounces| 
J of Calamus ; halfe an eunce of LY/A 
192] Cloues, one ounce of Bentamin, v2 | 
0 


one ounce of Roſe Jeaues , one (Fx 

7 ounce of Storax calamitum,halfe YH 

IQ { an ounce of Spike flowers, mixe SR 
Vi them well together. 
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#>; : wo 7 F 
A Ft 10. To keepe theteeth both white and h 
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me {- 
23% FT Ake a quart of hony, as much ES | 
EP T vineoze. and halfe ſo much Vx 
[= white wine, boyle them to ether], 
(67,35 and waſh your teeth therwith now} 
Qi andthen. | 
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Sweet powaers, 


Ii, To delayheat,ard cleare 
TN the fact, 


Ake three pintes of. conduit 
; water,boyle therein two oun-${: 
Fg ces of French barly, change your 
Cx water, and put inthe barly again:þ 
 Arepeate this fo long , till your wa-& 
P[ter purchaſe no colaur from the]? 
a Barley, butbecomeverie cleare:þ 
boyle the laſt three pintes to a 
&3quart, then mixe halfe a pinte of {#88 
BSW white wine therein, and when it is/$ 
Tr cold, wripg: the iuyce of twoorſ- 
{© R three good Lemmons therein,8& {2 
t?Frvic the ſame for the Morphewe,| A 
ENbeareofthe face orhands, and to} 
I 4 cleeretheskinne . 


12. Shinne kept white - Op 


and cleare, | T\& 
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ctyzug” 


Y Ve the face and body ofa 
MY Y ſucking:child with breaſt 
| milke, or Cowe milke, or mixec 


FY y 


———_—— IE} 
AMIE <f EY STO BY: 
O04ments,Heauties,@c. | 
{\d} with water, euerie night, and the it} 
childes skinne will wax faire andf 
J2 cleare, and reſiſt ſunburning, 


I) 13- Av excellent Pomanun 10 clear [2 
EY therkunne, 


2 


XK 7 Aſh Barrowes greale often 
BYV : 


V - * 
Np times in May dewe that 
ag hath bin clarified in the fun,till itfilN 
2: bec exceeding white , then rakelf# 


$87) the ourſides, then rnake thin ſli- Rp 
SIE 'CES of them and mixe them, ſet I 
| jthem to macerate ina ſ-erhing/B8 
balneo, and ſcumme it well till xt JAY | 
AY; bee throughly clarified and will > 
=7i come to roap, then ſtraine it, andy 
SK putnowand thena ſpoonefull of Gal 
<7 May-dewetherein, bearing it till [2 
> it be through cold in often chagel/FY 
*7. of May-dew,then throw away that a hs 
/N: dewe,andputit ina glafle coue-| 


SAI zingic with May=dewe, and fo re- iS 
ferye it to your vie, Let the mal- [= 


7 them, ThisThadofa great _ NN; 

= ſour of Arte, and for arare and | 
EA dainty ſecret, as the belt fi:cus 5 

N33 this day in vie. | 

[iS = 14. Another minera'l fe c115 Or 
G, - tbefice. 


Ld TNcorporat vvith a woodden <\/; 
N2 peftle and in a w,wodden mortar . - 
Sh with great labour foure ounces 
2 of ſublimate , and one ounce of *': 

crude Mercury at the leaſt ixc or i 
eight hoares(you cannot beſtowe b 


too much labor herein)chen with. 
often change of colde water by "**:: 

.biution ja a glaſſe,take awaje the 5 
ſalts fron the ſublimate , change EH 
your watcr twiſe cuery gay atthe 307 
]- aſt, and in ſeauen or eight dates £; 
(the morc the better ) it will bee 5: 
cuſcified,andrhen it is prepared- ; | 
Lay it on with the oyle of whites <4 


FE {4 
POPPCey. [ay 
15 To WS 
— oC es as——odi_n 
—_ ELTESTITS =" FR TAKE SORES = =} 
DOD oo DN Sr Inc Y NE 
ALISE Wl RETT ; "x TAS YET 


"do... ” * * _ 


"WTe; P- ;4 a > 


f in!m:nts, Leauties, Eee "IF, 
; ty 7B}; 
0g 5. To taceaway cbilblanes out of the 
AO \ hand or fecte, ? 


þ! þ: 
Yo | > els halfe a pecke of Oates in; 
MN | a quart of water, till they waxe i 
F F arie, then hauing firſt annotnted 
Red your handes with ſome good Po- 
$7/4,matum & well chated thera, hold 
2& themwithin the oatesas hotteas 
{E; you may weil ſufferthem | coue- | 
Firing the bowle wherein you purlya\ 
Zp,your bandes with a double cloth{/F2 
kg co keep inthelteame of theoats. yg : 
>= Dothis three or foure times,and{# 
>} you ſhal finde the effe&t.The ſame 
1} : x 
£70 Oates wil teruz to bee ſodden 
+33, with freſhe water three or {cure 


WA t1mCcs. 


ſve 16. To kelpea fare that iz red CA 
Fu o/ pirnp:ed, oy 
WV WA 
vi ry common lalte in the Dy q 
Sy L#1luceof Lemmons,and with a "1 
; linen Wa 


—_— _—— 


f, 
z- \ Y 
» 

_- 


Fo ELITE A en” 65> Ea 
—_ ” *. 4 — o 4» > £ h_ ® 
=> J NPeE FAY my We VT QR why & 
PL p4 A) { Fr: " - , V5 1 
RYAN Se SMWERWSS 
CIC Sed Sex: 


BLIOCONN 


L linnen cloth, patthe patients face 


ot p .CUreth 11 a tewdrefſings.. 


17: Alttcr, 
KJ 4" Ake of thoſe lirtle:whelkes or 4<: 


ſhels which tome de call giny ao 
| RA | money, waſh five or fixe of the,8& Fay 
| beate them to fine powder, and {2 
=, infuſethe iuyce of Lemmons vp- {SO 
6) onthem, &1t will preſently boyl: ON 
23 {bur if it offer to boyle out of your ks 

glaſſe,then ſtop the mouth ther- Say 


it. This will1n a ſhort time beef © 
| like an ointment, with which you 4 
muſt anointthe heate or pimples & 
= of the face often times in a daye haz 
14 ti]] you find heIpe. As the ointmEr 
S {dryeth put more iuyce of Lem= 5 
ENF mons te it | his of an qutlandiſh i | 
bt \Gentlewoman,and itisanaſliured ; W) 
& remedy it the heate bee not very 2, 
extreme.Some haue found by ex- {xv 
» perience © 


CY 


Ja ——WJA 
wh.== 


S (that is full ofheate or pimples. iS | 


of with your finger, or blow into "4 | 


| 
b 
, 


4 


= : Omtments, beaties. | | 7; 
0s! perience, that. bathing ofthe face {'D, 
= with hote vinegar. euery night\,28 
(0 when they gotobed doth migh-{k) D | 


tily repell the humour. > 


PI 


A 
{4 
Vilt baye ſalte well dryed and = 
I; powdered, in double ltnnen fr= 
(> | ſockes ofa prettie bigneſlelet the ſj 
p< J : patient weare them in wide boſe | f 
ic NY and hooes day and night, by the iff. 
X J/ bt 
S 


18. Alter, 


(Of 

\ ; ſpace of tourtecne dayes,or tillhe 
2. bewell : euery morning and eue- fs 

| ning lethim drie his- ſockes by fn 

* thefire and put themon apaine. ['@&) 
A This-helped M. Foſter an Eflex-ma if 0 

Ky andan-Arttyrney of the Common | 
£2 Pleas within theſe few yeares, burth£ 

I now-decealed, wil ie face was for > \ 

{ many yeares together of: an ex=[*o 


-y 


4 


3 ceedinge highe and firye colour, © 
ji of my owne knowledge, andhad|\ 
& fpent much money in Phyſicke CO 
hd without anie om at ——_ GY 


LSD EL ® 2 EGS 


IN DN 
i = SF 
: | Sweet powders, ——_ 
& he obtained hisremedie. The pa-|[{] 
tientmuſt not take any wet of his-' 
F feete during the ( MF 
| feete during the cure, © 


v 
C, 


19. Aliter &op'ime, 
$4 halfe a pound of white di- gp} 
Sq i tilled viregar, two newe laid 
AE Egges with their ſhellcs, two (> 
©) |{poontuls of the flowers of brim-f@F 


{A tone, let theſe macerate in the {0 


Q vinegar by the ſpace of three 
Ez4 dayes: thentake our the Egges, Sz 
GI and pricke them ful of holes with [{[{>J| 
anecdle, butnot too deepe, leaſt '@J 
FAN any of the yolke ſhoulde happen 
alſoro ifſue, let that 'Jiquor al-N 
£2 {0 mixe with the vinegar, then Sg 

Pd ftraine all through a fine cloath, 
e231 andiye vp the brimſtone in the Fa 
FN cloth like alittle ball, dippe this {| 
| ball 17 theftrained liquor, when WV 
2.[youviſcit, and pat it on the place ©) | 
{ three or foure times euerie aye, 

an 


%—— T— IA 


A 


—a 


— A; iſs 
ALS LEP 
® C2 


[> | and this will cure any red face in TX | | 
SY twelue or fourteenedayes, Some F2\ 
@ 


'Y} do alſo commende the ſame for if) 
SS an 2pproued remedie apainſt the lb 
' morphew; the brimſtone balmuſt _ | 
> be kept in ſome cloſe thing from |[{/ſ 
| i the ayIre. þ 


©) 
'S 


, J 20.How to take away any imple from 
j theface. 


> Rimftone ground with the oy Vigo. 
| Lot Turpentine,and applied: to 02 : 
CD bn 2 we one houre; makerh | 5 
[>< the ſh toriſe ſpungeous, which lf 
ar being annointed with the thicke 
\ Oyle of butter that ariſeth in the [4 
j; morning from new milke ſodden\ 
$2, alittle ouer night, willheale and |. 
: ſcale away inatewedaies, leauing hg; 
a faire $kinne behinde. This is Ty 


| x: 1 "2 Tobelpe any Mor phew ſunbur- | 
LY ing,itch,or red face 4 : a. 


a oy two fliced Lemmons be-! 2 
\ Jing largeand faire ina pinte of 


Y» or fiue daies in infuſton couering 
_ 


[ S 
4 the water, then ſtraine the Ss 


= and diflolue therein the quantitie y= 
#xXl of a hatell nut of ſublimate (ſome > 
p-=\ hold adramme a goed proportion }'&) 
£N to a pinte ofwarer) finely pow-f/\ 
SV dered: let thepatient werta cloth (#, 


therein, and rub the place where TI, 
cuening alittle, till the hew doe 2 
& C 
[4 
22, Forthe Morphew. 
Oe apices of diſtilled vine=; & 


KA : : ; | 
xl the griefe iscuery morninge and; ll 
A pieaſo hee: you may make the! 4 
S| ſame ſtrohger or weaker accor- \ 1 
t- dingto ggeddiſcretion . © 

[22 
W, 

gar,lajerherein two newe laid 

egges 


K— MA 
SS 


Op 


Conduit water, leaue them foure' $$? 


Þ4 


_ 


Wax 


W/ 
O 


S 


Ls 
S 
v PP 


fl @ 


9 


z==x Ladic therewith ina few dayes. fur 
bal —_ 


b 


bt 


W 


24) egges whole with their ſhelles, =: 


_ 


(Y 


4 


three yellowe Docke rootes pic- | gh 
| ked and ſliced, two ſpoonefulls of i 
| the flowers of brimſtone, and fo 
' let all reſt three daies, and then '" 
| vie this liquour with a cloth, rub- | 

| bing the place three or4. times [, 
 euzriedaye,andinthree or foure if 
dayes it commonly helpeth : put {IF 
ſome bran in your cloth before 
; you moitten your cloth therein, f 
| binding it vp in forme of a little |S 
| ball. This of Maiſter Az of Lec, 
who helped himſelfe and a gallant 


S 


N 
$ } 


/ 


my 
23- Totahe away the freckles in © | 


\ 
the face. of 


1X7 a6 your face in the wane [Xl 
ofthe moon with a ſpunge, | | 
morninge and euening with the {AV 
diſti]led water of elder leaues , 
lettinge the fame drie into the 
{ Skinne . Your water muſt bee di- ] 
H3 2 led BE 


CERT 


g ſtilled'in Maie. This isof a Tra- | 
uailer, who hath cured himſel&< 


F-= 24. Tocure any extreame bruiſe vpon a} 
X Jrrefall,onthe face,or any ether me- 
$21 ber of the body. 

j N)\ 


TS PRefenty after the fall make a 


3-4 greats fire, and: applie-hore | 
SI cloathes one after another with- 
F<] out intermiſsion, the patient {t3- 
FN ding neere the fire. for one houre |, 
and a halfe, or till the ſwelling be | 
£9) Cleaneabated. This I knewepro- | S 
ued with good ſucceſſe,in a.maid X 


"£N,\ 
&S 


'S 


INI 


\ 
v- 


4 Y, 


Osntments \beauties,&c. EY 
> 


b | greencorg or growing flower deluce; | 
þ=I eate it withred roſe water, and - 
N grines | it till it come to a ſalue, {() 
; appl the ſame,8 1n a fewe houres | 
It taketh away all the colours: but þ 
's 2] if itlic toolong it will rayſe pim-||l 
| 

O) : ples,and therefore ſo ſoone as the 
OY colours be vaniſhed Cn 
Sf} : remooue the ſalue. 


124 


5) 25. How tokeepe theteeth 
OW cleane. 
Y 


C Alcine the tops and branches þ 
F 'of Roſemarie into aſhes, and Is 
"5 'to one partthereof, put one part 
> of burnt allome, mixe them well |; 
®, together,and with thy finger firſt \) 

| moiſtened alittle with thy ſpertle, 
>Jjj rubbe allthy teeth ouer a prettie 
Z & while euerie morning till the S 

| cleane, but not to galling es thy A 


W gums,then ſup vp ſome fair water s 
or white wine,ga _— the ſae Vp 'S 
C4 & down thy mou Al 


As 


© 


a——_—_—— Wl; 
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136, Sweet an{delicate dentifrices or ED | 
Rubbers for the teeth, | (FY 
| | Ys 
+ m— in foure ounces of! of 
werme water, three or fouref>vg 
_ T1 drammes of gumme Dragagant,'& 
£J and in one night this will become &/Y 
R&#} a thicke ſubſtance like gellie, = 
Its mingle the ſame with the powder y& 
| of Alablaſter finely grounde and bq 
fearced, then make vp this ſub -*5 
ſtance into little round rolles, of N 
the bigneſſe of a childes arrowe, Wy 
& foure or five inches in length. 2, 
RA Alſoifyou temper Rofer or ſome df 
= other colour (that is not hurtful) *2#5* 
\| withtnem, they will ſhew ful of AN 
F pleaſing veines . Theſe you may 
3 | fweeten either with Roſewater, © 
d\ x C1u2t,or muske.Bur if your _ We | 


[SI be verie ſcaly, letſome exper || 
| £2 [barbar firſt take off the [ſcales with. 1 
'his taſtrument, and then you may ; ( 
#|keepe them-cleane by rubbing. 
| =A| them with the aforeſaide rolles. y=5% 
{MSF And heere,by thoſe miſerable ex-. Mt 
C) 'periences that Thaue ſeene in' 3] 
{())} ſom? of my neereſt friendes, lam ZN. 
& ;Inforced to admoenith all Gentles 1 
For womento be careful! howe they y= 
|; ſufrer theirteeth to bee cleanſed j/Xx(| 
; ) }and made white with ante Aqua "(© 
"mg fortis, which is the Barbars vſuall IN: 
= water: for vnleſſe the ſame beboth NV 
p==2; well delayed,and caretullie applt-,SMt 
x ed, ſhee may happen within a fewe ! 
© ; dreſsings to be forced to borrow 'R>54- 
71N;a ranke of teeth ro cate her din- AF. 
'ner,vnleſſe her gums do helpe her W 
the better. | 7 | 


[iÞ 
37. Adelicate ſiaue to ſweat in. | Al. 

KOJR, 
Know that many Gentlewomen tf | 


as well tortheclearins © their lit. 
- Skins 1x 


© A 


ER 


£4) withan apt couer, and well lured! 


$ o7 
DBZ HEPSRPIRNAPED 
 Sweete powders, _ 
Skins as cleanſing of their bodies, 7 
donow and then delight to ſweat. ep 
For the which purpole I haue ſer AJ 
downe this manner following, asf 


PILES IS: RI IE NS 


| the beſt that euer I obſerued. Put 288 


content,ſuch proportion of {weet|f;Sj 
hearbes, and of ſuch kind as ſhall 
bee moſt appropriate for your in- YO 

Yo! 


4 
Fl 


into a braſſe pot of ſome good = 


firmitie, with ſome reaſonable |F+ 
pe 


quantitie of water, cloſe the ſame 


#2 with ſome paſte made of flower 0228 


KJ; parte of the couer you mult ler 


0% 
<Y 
N ina leaden pipe (the he 


bo: 
7 


and whites of Egges : at ſome 


whereof mult alſo bee well luted) 
this pipe muſt bee conueyed tho- 


rough the ſtde of the Chimney , 


| (SE 
>& | wherethe pot [tardeth in athicke}2$8 


hollow ſtake, of a bathing tubb Gy 
croſſed with hoopes according tool 
the yſual manner in the rop,which;5?&/ 
you may couer with a ſheete als > 
your pleaſure. Nowe the ſteame os 
of the pot paſsing thorough the 2 
pipe 


IRR 
MURAL v; 0, 
== 


I {_ 


if, i T_—_ 
| | pipe vnder the falfe bottorne of x 
} the bathing tub, which.muſt bee 
{)Y boarcd full of bigge boles, will f 
e | breathfo ſweete _ p_ a vac|[\ 
>F1] pour vpon your bodte, asthat(re- yan 
Ix | ary os by holding your head ix | 
£3 | without the tub as you fit therin) FAIT. 
{ youſhall fweat molt temperately, 'F 
and continue the ſame a longe 
Fj time without fainting, And this 1s walk 
! Ml performed:witha ſmall charcoale! 
<1 fire maintainedvnder thepot- for "3? * 
{YY this purpoſe. Note thatthe room {/AN/- 
WW Y 
= ( would be cloſe wherein you place & 
= your bathing tub,leaſt any ſodain OM 
FAA | cold ſhould happen to offend you'| 
5 } whilelt your bodie is made open ' 
0 and porous to the aire, 
io | 


LI 


X a8, Pinuersſorts of ſweet or hand waters || 
F< made ſodainly or extempore,with the = 
i 


F {Q extratted oyles of ſpices, - 

t=1 Fricke ſhall ynderſtande that 1 . 
Wl whenſocuer you thall drawe Ix q, 
FAY | | [12 : £ 


FR 


wo 
( 82) 


< 


; 


T 


Pp 
Q 
G7 


I2 


WA fore ſuch time as your gueſts tba) jj 


| CS —Y; Jax" = | wy | 
CE Or CO ae NE 
COON RAE/TA 4 (ele 1 


\any ofthe aforeſaid oyles of Cina- 7 
mon, Cloues,Mace, Nutmegs or 
9 ſuchlike,thatyou thall haue alſo 
Sol) apottic,or a gallon more or leſle, FI 
$2 aceordingto the quantity which |Z&J 
2 you drawe at once , of excellent 


f=#4\ three orfoure drops onely of the Oh 


2 haue in ſome meaſure incorpora-{/% 
AO 
py tedthemſelues toger'.er, you ſhallſ\its 


k S mm A» » 


dd. a” 


= OY 


Sweete.powderi; yy 


Ry 


ſweete _— waterfor your ta-|[c&f 
ble, yea ſome do keepe the ſame |#A\\ 

for their broths, wherein other*} » 
wiſe they. ſhould vie ſome: of | theſ$ "gp 
ſame kind of ſpice, Butif you take A 


SE 
K\ 


oyle of Cloues , Mace, or Nurt- FO 
mY - YH 
megs( for Cinamon oyle 1s too | 
coſtly to ſpend this way) an} min- SY 
gle the fame with apinte of faire Y; 
water, making agitation of them {@y; 
a prettie-whtle together in a p: afle|C ' 
hauing a narrowe mouth, til they ;Þy5 


find a verie plealing and delight-|-F- 
tull water to waſh with,and ſoyou,;z NN; 
may alwayes furniſh your ſelfe of yy} 

ſnecte water of ſeucrallkindes,be-! Xo 
bee \S26 


BENSECIRAEECY) 
SEPOTPAL 
Omements,becuties,&. 


CAL: | | 
(5 bee readie to fit doawne.I fpeaknor II 
{S hereof the oile of pike, which will 
{) extend verie farre this waye,both 
+ becauſe cueriegentlewoman'doth 
= notlike ſoltronge a ſent,andfor 
IS! that the ſame 1s elſwhere alrea= 
A dy commended by another Au- 
4q thor. Yet Imuſt needes acknowe- 
Q ledge it to be the cheaper. way, for \J# 
that Iaſſure my ſelfe there may be bY 
flue or fix gallons of ſweete wa- 
ter made with one ounce of the 
oile, which you may buy ordinas 
rily fora groateatthe moſt, | 


— fk NP 
4 = oi 
LIE | 


—_ © — 
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14S 
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I 29. Ar excellene ſweet Water ſor a oa> 
| fling battle, ; 


{ Prey three drams of oile of, (5 
pox. Spike, one dramme of oyleof| 
'S , Thyme,onedram of oyle of Lem. 
AF mons, one dram of oile et cloues, 
&&# then take one graine of Ciuet, | 
2 jandthree graines of he aforeſaid 
ISL compotition well wrought toge- ff 
ther, hs 


" 


(®) 


K\ 


(®) 
il 


hs 
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CY 
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'Þ 
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<Y 


Ke 


Ib | ther. Temper them wellin afi 


{Nj *be fame into a filner ollwathing O 
2 itoutby little and little into the | FF 


_— 


O) 
; Dy | .once,til all the oyle be waſhedour 


0 then doe the like by waſhing the | OW 


jt 
IS 


I you finde the ſame nortitronge es © 


Il the weight of three graines ofthe |: 


ERAS NEIRATCES 
Sr 0's 2 ©: 


Sweet prwderss 


ſpoone withyour finger,then put| 2 


boll with a 4itcle Rofewater- ar 


of the ſpoone into the boule, and 


ſame out of the boule with a little; 
Roſewater at once, till all the ſent 
be gottenout, putting theRoſe-| 
wateriill in a glafſe, when you 2 
haue tempered the ſame 11 the @ 
boule ſufticiently.A pinteof Roſe- & | 
water will bee ſufficientto mingle - f 
| withthe ſaid proportion : and if 1>% | 
nough of the ciuet,then you may {(N 
to euery pinte put one graine and Yd 
a halfe,or two graines Of ciuer to 

Alt 


aforeſaide compoſition of ayles. 
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30. Tocolouy a blacke baire preſently a 
S 


into a Cheſuut calour. 


This '= : 


JI EE AN: 
PSOEbOLRy 


Z WO 
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A 
Mil: 


ef 


Ss .. 
S 
5 -/: 


4 »+ þ | « 


tai 


= (A fameinyour Pomander. This is a 


Wi 


dS onaſtonewith alittle Roſewater,| 


' *. @-mander, butmy intention is ho- 
; | 184 neſt. 


\ OE 
\ ERC SAS = 


KJ 
Bos 


Oinements beauties, oc. 


$ &=—> is done with oyle of Vitri* 
2 4 oll, but you muſtdoe it verie 
[{) caretully not touching the skin, 


> 


3T. A preſent and delicate 
| perfume. | 


"op | Aytwoor three droppes of l1- if 
| Logoid Amber ypon a glewing | 
=x coale,or apeece of lignumaloes, 
12S} lignum Rhodium,or ſtorax. 

@) 


q 32. To renew the ſent of « | 
= . Pemander, 


| Y M4 Ake one graine ofcinet, and 
fe y om of ml. or if you dou- 
(0) ble the proportion it will bee ſo; 
dx# much the ſweeter,grind them vp-! 


'and after wetting yourhands with | 


js 
Roſewater, you may worke the 77 


= ſleightto paſſe away an olde Po-K} 


” » 


\''s 
fY al "Af 
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S: 0Weet powderss 
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&| 33, How ts gather and clarifie 

4Q\ ,- _May-aowe. 

= _ 

= Hen there hath fallen no 
1 V rainthe night before, the j]*. | 

Bo with acleane and large ſponge, 


= or corne- ſtraine your dewe, and y== 
"80 expoſe 1t te the ſunne in glaſſes [x 
I couered with papers or parch- 
| A ment-prickt full of holes, ſtrain 
©, it often, continuing it in the ſun, '\ 
SOM and in anhoteplace till the fame jy, 
; XJÞ growe white and cleere,which wil. Px 
= require the:beſt parte of theſum- "5? 
{- - FJ mer. Some commend Maydewe, A 
| WW gathered trom Fennell and Ce- 
| CO, landine, to be moſt excellent for C2, 
| IST ſoreeyes, 8&ſome commend the {> 
EA ſame(prepared as before) aboue Þ#5 
A Roſewater tor preſeruing of fruits; A 
ad; flowers, Xc. | "0; 
_— 
W><Il 34. Diners 10h 
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34. Diners excellent ſon'es for elones, 
with their proportions and other cir - |f 


cumſtances,with the manner of perfu- |= 


f T= Violet, the Orenge, the| © 

! Z Lemmon duely proportioned 4(\ 
YZ, with other ſentes, perforn:e this LY 
i well, ſo likewiſe of Labdanum, ſe 
: Storax, Beniamin.&c, xi 
Z2J| Themanneris this. Firſt lay) J 
AN your ymber vpon a fewcoalestill ©) 
&L} it begin to cracke like !ime, then, C 
CY, let it coole of it ſelfe, raking away \ S 

| the coales, then grinde the ſame bt 
 F2* with ſomeyellowe ocre, rillyou '' 

FN perceiue arightcolor foragloue: FAY -- - 
@ ps this mixture waſh ouer = 
©». your gloue with alittle haire- h 
j { bruſh vpon a ſmooth ſtone in cue-['X 
| = rieſe2me andall over, then hang} 
| 7N, your gloues to drie yppon a line, La 
© ; then with gum Dragagant difſol-| 
L£. ued inſome Roſewater,S ground} 
x] with a little oyle de Ben, or of "Ul 

> ſweete Px: 


x 


- 


= Sweete powders, ac 
5 | \ G1 
+02 ſweet Almonds vp6 a ſtone,ſtrike X 
Go ouer yourgloues in eucrie place' © 
{YN withthe gum and oyle ſo ground{ON 
\S together, doe this with a little S 
=2 ſpoonge, bur bee ſure the gloues ys: 
Ix be firſt cthroughly dry, and the Cc-, x] 


_ 


©) lour well rubbed atnd beaten our © 


{of the gloue;then letthem hange 

\&- againe til] they be drie,which will Q 1 

| _ be ina ſhort time. Then if you will pz 

KA haue your gloue to lie ſmooth and We 

©) faire in ſhewe, go2 ouer it againe/@J 

FAN with your ſpoonge, and the mix= {A 

ZZ rure of gurume and oyle,and drie \x# 
S- the gloue yet once againe. Then ,G 

| Dy Ge yppon your .itone two or, N 
AF"three gratnes of good mugke,with 34. 

j halfe a ſpoonefu!l of Roſewater,' (OY 

& and with a verie little peece of,a 
| 'poonge take vp the com oftion 7 
fx .by a little and little, and ſo lay it SA 


1 - 


8 r gum (AN 
WL Dragagant before you vſe ber CO) 
$3 fume but the one fide of your, © 
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htm Ointments,beanties,ec, 
SI! te drie, and then finiſh the other 
S | fide. Tenne graines of muske wil | & 
KO) giuea ſufficiencperfume to eight {/\) 
/; paire of gloues. Note alſo that 
this perfume is done vpon athin 
"x | Lambes leather gloue,and if you 
j- tworke vpon akids kin or goates| C 
[(Y} Skin, which is vſuall leather for {{Y 
y= rich perfumes,the = muſt adde |\ 
more quantitie ofthe- oyle of Ben 


13804 | 
. {ſ4, to your gumme, and goouerthe; 
jy glove twiſe therewith | 
| {) 
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35. Sweet bass to ie among linnen. 


i FE" your bags only with lIignum 57 | 
p<  Rhddium finely beaten, and it | (. 
| 7 | will giue an excellent ſent to your ft 
Q&/; linnen. \Þ 
| XII, 36.To make haireof « faire yellowe or 
J 1 - golden colour. 77 
Ny | Wa 2 $6.0. MO 
2 THe laſt water that is drawne (JF 
ll om honey being of a 'deepe = 
red colour performeth the ſame IR 
excel- pay 


C = Sweete powers, ; HE 
x} excellently, but the ſame hath a ({&I] . 
[© ſtrong ſmell,and therefore mult} @]_ 
{be fweerned with fome aromatical {SN + +| 
SZ bodie. —_—_ SN 
— Orelfe the haire beeing firit f If Z 
Ix) .Cleane wathed and then moiſtned pa | 
© aprettie while by a good fire inj 
{N warme allum water with a ſpunge, 
W/ you may moiſten the ſameina! 
Se decottio of Turmericke, rubarb, =p -| 
Nor the barke of the Barberie tree, * By 


. 


LE Yand fo it will receiue a mot faire| . 
MA) \and beautifull colour. The Dogs! 


D 


S- to make a po!den liquor withall : 


X\ for rhis purpoſe, beate your allum | 
F5".to powder, and when the water ” 
WAN 1s ready to feeth, difſolue it ther-, 
WV} in:foure ounces to apottle of wa- 
'& ter will be ſufficient, let it boyle a ,O 
Ix while, ſtraine it, and this is your j{x| 
3 allom licour wherewith you muſt 7 
RA fictt prepare the haire. 
© Y 
t-1 37. How to colour the head or beard 18- GS) 
SKA ) | bh LY VV 
| pd f0 a Cbefont colonrin balfe an _ | pd 
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a# berries alſo an excellent berrie = | | 
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Ointments, beauties. - > 
g er one part of lead calcined [2 


| with ſulphur,and one parte of j &2| 
WY quickelime, temper them ſome. {ON 


'S 


{NJ 

;and laſtly, with foape and water, WV, 

and it willbe a yerie naturall haire ® f 

colour. Thelonger it lyethvpon Md 

© . the haire the browner it groweth. © 
{ANY This coloureth not the fleth 2t all, #{ 3 
REN andyetirlaſteth yerie long 4&4 

| | lathe hairs, Sepirs © MER 
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